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Standard Packers Cans 


WE MANUFACTURE ALL THE REGULAR 
AND SPECIAL SIZES REQUIRED FOR :— 


TOMATOES CORN CLAMS 
PEACHES BEANS OYSTERS 
PEARS PEAS SOUPS 
APPLES BEETS FISH 


And all other Varieties of Canned Foods 





SUBMIT YOUR REQUIREMENTS 








AMERICAN CAN COMPANY 


] NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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SECRETARY-J. L. 


FLANNERY. JR., CHICAGO, ILL. 
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W. H. NICHOLLS ¢ CO. | 


Canned Goods | 
Brokers 


| 
33-35 River St. CHICAGO | 
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4. K. ARMSBY CO. | 

Wholesale | 
Brokerage and Commission 

Pacific Coast "| 

Products 

be 

| 
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.os Angeles 42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage a Commission 


Canned Goods and Dried Fruits 
Write Us. 


34 WABASH AVE., CHICAGO 








GOODLETT ¢ BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 








E. C. SHRINER G CO. 
Manafactarers’ Agents and Brokers in 


Ganned Goods and Gans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Enter-State Brokerage Co., Oklahoma City, O. T. 
Knter-State Brokerage Co., So. McAlester, 1. T. 


We travel men. DALLAS, TEX. 


EDWARD P. SILLS 


Packers’ Agent and Broker in 


Canned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 


Liberal Advances on Consignments. 





EMERSON & HALL 


ae CANNED GOODS 


mee == «DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Goods and Dried Fraits 


42 RIVER ST., CHICAGO 








G. M. AHRONS CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 


J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 








FERD. C. WHEELER, Jr. 


805 Penn on se 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER . _. 


Personally cover all jobbers within a ray 
dius of 100 miles of Pittsburg 








WM. M. McKOWN 


Canned Goods 
and DRIED FRUITS 





- LOUISVILLE, KY. 


WALTER A. FROST.& CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. s CHICAGO 


| Minneapolis 








LOUIS M. PARK COMPARE 


Established 1896 


Canned Goods 


Dalath Brokers 


Note.—We cover all jobbing ae pode 
these cities. No betier equipped heron 
in the west. 


OFFICES 


$$ 


WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND, 
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GETTYS & GILBERT, 
BPDKERS AND 
COMMISSION MERCHANTS 


CANNED Goons, DRIED Fruits, 
SALMON, CALIFORNIA PropucTs 


806 Spruce St., ST. LOUIS, MO, 





PINK SALMON 


= Best Quality and Most Popular 


GRIFFITH- DURNEY C0. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, - CAL; 








C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINE; 
ESTABLISHED 1898 


Canned Goods «.« Cans | 


BROKERS 


—oecillgaree 





SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 





AN AVERAGE YIELD OF 


} } 1c LBS. PER PLANT 


Is Reported By Kansas State 
Agricultural College On 


@ “BOLGIANO’S 
‘GREATER “BALTIMORE” 
Tomato 
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Pound $6.00 ‘10 Pounds @ $5.50. 


Demand Heaby Crop Short Order Early 





J. BOLGIANO & SON 


90 Years Established Trade. BALTIMORE, MD. U. S. A. 
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Press of J. Bolgiano & Son, Baltimore. 
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EARLY DELIVERIES 
Can Be Made If You Sow 


BOLGIANO’S EXTREMELY EARLY 


i Ask, TOMATO === 








a 
J. Bolgiano & Son, Baltimore, Md. Dec. 24th, 1907. ‘ J. Bolgiano & Son, Baltimore, Md. Oct. 9th, 1907. 
Ship us 50 pounds of Bolgiano’s Extremely Early I. X. L. Tomato . On November Ist, ship us 15 pounds of your I. X. L. Tomato Seed. 
Seed. é Yours truly, 
T. A, Snider Packing Co., Ohio. Loudon Packing Co., Vigo Co., Ind, 





We can quote special prices on the following Tomato Seeds 


Bolgiano’s Extremely Early I. X. L. Bolgiano’s Best The Great B. B. Tomato - 
Chalk’s Early Jewel Tomato New Stone Tomato 
Sparks’ Earliana Tomato Matchless Tomato 
ew Century Tomato Paragon Tomato 
Ten Ton Tomato King of the Earlies 
Favorite Tomato Dwarf Stone Tomato 
Bolgiano’s New Queen Tomato World’s Fair Tomato 
Brinton’s Best Tomato Atlantic Prize 
Maul’s Success Tomato Wealthy Tomato 


Alaska Peas, Green & Wax Podded Beans, Cucumber, Sugar Corn, Onion Secds. 


J. BOLGIANO & SON 


90 Years Established Trade. BALTIMORE, MD. U. §S. A. 
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THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
CHICAGO, ILL., 53 River St. 


INDIANAPOLIS, IND., Majestic Bidg. 









ST. LOUIS, MO., 605 Granite Bldg. 








BAKER & MORGAN 


BOERING, PRESTON & CO. 
Sales Agents 








CANNED GOODS 


BROKERS 122 Water Street 


Canned Goods a Specialty 


CLEVELAND, OHIO 








ABERDEEN, - MARYLAND 


Our Specialties 
CORN & TOMATOES 





83 S. Front St. 


E. L. Southern & Co. 





MERCHANDISE 
BROKERS 









805 Citizens Bldg. Cleveland 

















J.H. Martin & Co. 
MERCHANDISE BROKERS 


Canned Goods 


MEMPHIS, TENN. 








Lt. J. NELSON H. F. DONLEY 


L. J. NELSON & CO. 


MERCHANDISE BROKERS 


CANNED GOODS, DRIED FRUITS 


OMAHA 
Cover Jobbing Points: Nebraska, Western lowa 























ONOKO 
BABBITT METAL 


Is mixed by expert metal mixers, directly under the supervision of 
a practical chemist, whose work is to see that the original metals 
used are absolutely pure; that each proportion is added at exactly 
the proper temperature; that the quantities are accurately weighed, 
and that the whole is mixed and blended into the pertect finished 
metal. 

“ONOKO” is absolutely as represented. It has been used and 
tested in many different bearings and many different ways—at 
high speed and under crushing loads, and doing all the work so 
well and lasting so long that recommendations are continually 
received. Every bar of ONOKO METAL is just like every other 
bar, and every bar is good. 


H.Channon Company. 


Chicago. 














A COMPLETE COURSE 
IN CANNING 


Being a Thorough Exposition of Practica] Methods 
of Hermetically Sealing Canned Goods, and 
Preserving Fruits and Vegetables. 


By an Expert Processor and Chemist. 


This work Written in Plain Language, Easily Under- 
stood. With Its Aid All Processes Readily Mastered. 


PRICE $5.00 


Order through THz CANNER 


















CASH WITH ORDER 



































Patents « Trade-Marks 


Food and Drugs Act Opinions 


















JOSEPH M. BOWYER 


Attorney at Law and 
Solicitor of Patents. 






9 9 9 





1110 F. STREET, W. W. 
WASHINGTON, D. C. 
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COTTINGHAM 


———— SELLS 


CANNING MACHINERY OF ALL KINDS 





INCLUDING THE CELEBRATED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





we 





Hominy! 


@ We make a complete line of simple, substantial and effective 


for Canning Hominy, which at the same time does not call for a Pe 


penditure in the equipment. 


Line consists of the following machines which cover each step in the pro 


Mixing Machine 


Chitting or Hulling Machine Boiling Out Ketty 


@ We are prepared to furnish all formulas and instructions necessary for properly prepay 


his article toall purchasers of the machinery, and invite the correspondence of all j 


Sprague Canning Machinery Co., 42 River St., Chica 














Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Mi. 


UNDER THE BUCKLIN PATENTS 


Preparing Pumpkin for Canning. 
It is rapid, continuous in action, and self-cleaning. 


day. FLOOR SPACE- 4x6 feet. WEIGHT—? 








This is the Best Machine in use for making Tomato Pulp for Ketchup and i 


Capacey—2 tons Tomatoes per day; 50 to 60 lene Panetta j 
WESTERN AGENTS 


Sprague Canning Machinery Company, | 


CHIC A G Onn | 
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LAST WASTE 
ANY SIZE OR 
SHAPE A A 


WRITE TOUS 


THE VULCAN DETINNING CO. 





157 Cedar St., NEW YORK, ann STREATOR, ILL. 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET NEW YORK 











A NEW 
BUSINESS GETTER 


@ Several manufacturers are now 
advertising their containers. 

@ The idea is new to the public 
and has forcibly attracted attention 
to the goods of manufacturers using 
this form of advertising. 


@ If you use POPE “CLEAN- 
&-BRIGHT™” Tin Plate in making 
your cans you will be in position 
to say anything you wish regarding 
the cleanliness, safety and advan- 


tages of your can. 














POPE TIN PLATE CO. 
PITTSBURGH, PA. 


Largest independent manufacturers of Tin Plate in the 
world—making only canning tin plate and black plates. 

















RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 











Tomato Canning Machinery 


BAKER’S 
GRASSHOPPER 
SCALDER 


WE MANUFACTURE A FULL LINE 
OF TOMATO CANNING MACHINERY 


Scalders, Peeling Systems, 


Fillers, Exhausters, Etc. 
Send for circulars. 


SPRAGUE CANNING MACHINERY CO. 
Daniel G. Trench & Go., General Agents, 
CHICAGO, : : 3: 3:  JLLINOIS 
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the SPRINGFIELD VAPORIZING 
FUEL GAS MACHINE 


@ This machine is the Safest because jt 
conforms to the Rule of the National Board of 
Fire Underwnters that mos? approved Sas 
Wachines must have their Carburettors 
located 30 feet from the building. 








@ It mingles a measured quantity of air with a 
measured quantity of Naphtha (Stove Gaso- 
line, Automobile Fluid, or Crude Distillate), 
producing a uniform gas of most desirable 
quality, which is conducted to the burners 
through the one pipe system. 


@ A gallon of Naphtha contains more heat 
units than a gallon of 86° gasoline. Users 
of former methods should consider the great 
economy effected by this method. 


GILBERT & BARKER MFG. CO., 82 4th Avenue, NEW YORK 
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SEE HERE 


YOU fellows who use 86 gasoline 
want to get in touch with KEMP, 
He can Savé@ you more than hall 
your gasoline bill, wonderfully 
improve your service and most 
likely increase your output, No 
factory uses too little or too much 
gas to justify neglecting the use of 


the 20th GENTURY GAS MACHINE 


Simple Reliable and Sate. 
Uniform Quality of Gas. 
Famous ONE Pipe System. 


Let us send you 
so @ machine Of 





=m! 
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trial. If it does 
not meet your 














C. M. KEMP MANUFACTURING CO, (( Fog) f "unm 


405 to 413 E. Oliver St., BALTIMORE, M. D. 





expectations, 


FIRE IT BACK. 


Liberal Terms 
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THE LATCHFORD 
CORN HUSKER 


This machine we have demonstrated 

satisfactory for the work. We are 

familiar with efforts being made in 
this direction and 


CLAIM 


as follows: The most simple 
mechanism for the purpose; the 
only continuous (non intermittent) 
feed; the most speedy; operates 
like a Sprague Cutter; capacity un- 
equaled; wastes no corn; causes no 
damage to the ears; cleans the ears 
after husking. For further particulars 
... address... 


Sprague Canning Machinery Co. 
Daniel G. Trench é Co., General Agents 
CHICAGO, : : ILLINOIS 

















Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YORK 
C. P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scott Company 
J. A. Chisholm and R. P. Scott Baltimore, Md. 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus- 
tomer. Have your bonds inspected by a competent 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 











tre A 11tO ~ 
Tipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfeetly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 














FULLY GUARANTEED 


S 


ORDER EARLY. 


We have to refuse late orders 
every year 


s 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Corn Canning Machinery 


+t 


THE ULERY M. & S. SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 





The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Company 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 








THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW ‘TO WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be >pposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—te- 


move plug. 
= 


Any ordinary number of kettles may be timed with one 
clock. 
Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass @ 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 


For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH @ GQ. Genersei agents 
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Power Transmitting, Elevating and 
Conveying Machinery 


Belt Conveyors 

for all purposes, 
Barrel Elevators, 
Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 


Rope Transmission 
Appliances, 

Chain Belting, 

Sprocket Wheels. 

Friction Clutches, 

Shafting, Pulleys, Gearing. 


Webster M’f’g. Co., 


1075-1097 West Fifteenth St, CHICAGO 


NEW BUCKLIN 
PEA FILLER AND BRINER 














MANUFACTURED BY 


The Sinclair- Scott Company 
Manufacturers of Canning House Machinery 
BALTIMORE, MD. 


MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARYLAND” 4UTOMOBILE 











THE PLUMMER PEA FILLER 
Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and erm bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
¢ BLANCHING PEAS: 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he doés not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right resuits. 


© 
SPRAGUE CANNING MACHINERY CO. 


- DANIEL G. TRENCH 6G CO., General Agents 
CHICAGO, ILL. @ 
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Automatic Body Lock Seaming and Soldering Machine No, } 


This machine is one of the 
est inventions of the age in cy 
making machinery. 

The body blanks are placed by ay 
attendant on an automatic devicg 
which carries them into dies, 
hooks are formed on the ends of the 
bodies, whence they are passed auto. 
matically to a formin on where 
they are formed with hooks inte 
locked and the seam pressed 
then passed automatically to an auty. 
matic fluxing device, which 
the flux, either liquid rosin, or 
as may be desired, on the seam jg 
such quantities as may be 
and no more, so as to leave the 
ciean and neat after being 
The body is passed forward to the 
soldering attachment, where a 
— device melts fiom a wi 
solder the exact amount required 
make a perfect seam, applying 
same into a crease, 

After receiving the solder the 
is passed under a set of heating o 

et , —- sweating irons, causing the solder to 
soak into the seam thoroughly, the seem being wiped automatically, making a strong, clean seam with less solder than any other device yet 
invented. Liquid rosin or acid flux can be used on these machines soldering the seam on the outside, keeping the inside of the body clean, 


MANUFACTURED BY 


TORRIS WOLD & COMPANY 


66 to 70 N. Jefferson St. jicnes a Co, ‘LIKI SUE Boston, Macs, CHICAGO, ILLINOIS 


Write for information and catalogue showing our complete line ct Automatic Can Making Machinery. 








“BLISS” 


@ This cut represents the “Bliss” medium 
weight Power Squaring Shears. These ma- 
chines, heavy and substantial, are designed 
and built to meet the demand for a tool of 
accuracy and strength. A spring-pressure 
clamping bar may be applied to any of these 
shears. We build shears of all sizes and 
solicit inquiries regarding them. 

@ Our line of machinery covers the tin can 
trade, and is designed for rapid production. 
We are always pleased to answer inquires 


“BLISS” POWER SQUARING SHEARS and furnish estimates. 
Correspondence Solicited, 














PRESSES, DIES, SHEARS, DROP HAMMERS and SPECIAL MACHINERY 


“Highest Degree of Excellence” E. W. BLISS COMPANY 33 Adams St., Brooklyn, N.Y. 



































APPLIED PROVERBS 
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“Straws show the way of the wind” 


Good labels are straws pointing 
to probable good quality of 
the goods they cover. 

Extra good labels are straws 
indicating that they were 
made by— 


“Ghe United States Printing Company 


CINCINNATI, OHIO 
BROOKLYN, N. Y. MONTCLAIR, N. J. 


SELLING OFFICES IN ALL LARGE CITIES 














THE CANNER AND DRIED FRUIT PACKER. 





os 


Sanitary Pea Conveyor 


We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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“AMERICAN” 
OPEN-TOP LOCK-SEAM CANS 


have all the solder and flux on the outside. 
We can furnish them either plain or enam- 
eled inside. In the enameled can no fruit 


comes into contact with the metal and there is 


NO BURNED STREAK ON THE INSIDE 


LET US TELL YOU WHY AND QUOTE YOU PRICES 


American Can Company 
NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY T 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year 
All Foreign, one year 

® Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house iz Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENGE 


Correspondence upon al) subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
a8 no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 





ty new canned goods contract is fine—for the job- 
tr. 


*x* *K * 


Some of the packers find a strong flavor of lemon 
about that new contract. 
' * * * 


_The most complete story of the Cincinnati conven- 
tion will be printed in the Convention CANNER. 


From the viewpoint of the canned goods packer 
Cincinnati this week is the center of the universe. 


The jobber who “takes the discount any way,” and 
there are a lot of ’em, deserves to be called some of 
the names that Lawson applies to his friends of the 
“System.” 

ok 

Just remember that those persons who are saying 
things calculated to discredit the canned goods statis- 
tics compiled by Tue CANNER and the “American 
Grocer” have very little real knowledge of the matter 
about which they so freely express their erroneous 
opinions. 

When a trade journal refers to the rapid-fire enact- 
ment of state food laws during the last year or two 
as “legislation usually proposed by theorists, pushed 
by ‘yellow’ news writers, enacted by uncomprehending 
legislators, and in many instances enforced by notori- 
ety-seeking officials,” it isn’t hard to tell where he 
stands on the benzoate question. 


ok ste 
kK Br 


If it isn’t decided to hold an exposition designed to 
educate the public to a better knowledge of canned 
goods, their uses and methods of packing, in connec- 
tion with the national canners’ convention in 1909, 
which would necessitate the selection of one of the 
largest cities of the country, let us hope the next meet- 
ing place will be situated in a milder clime. 

We are afraid that the committee representing the 
National Wholesale Grocers’ Association at Cincin- 
nati for the purpose of persuading the canners of the 
country to accept the form of contract as drafted by 
the jobbers in session in Chicago recently have ere 
now had the news gently broken to them that the afore- 
said contract hardly accords with the packers’ idea of 
fairness. 


It’s a nice, courage-giving word, is “Prosperity” ; 
but it has been in such long and constant use that its 
meaning has become dulled a trifle. Those who have 
taken note of the surprising way in which the record- 
breaking tomato and pea packs have moved out of 
first hands know it never could have happened if the 
masses hadn’t been literally possessed of “money to 
burn” and been burning it buying the good, wholesome, 
appetizing products of American canning factories, 
We need another word to describe the country’s con- 
dition. “Prosperity” has been worn to a frazzle. How 
would “Opulence” do? 
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CONTINENTAL CAN COMPANY 


DIRECTORS: 
FAOTORIES: 


CHICAGO 
W. NORTON, Vice-Panet. SYRAOUSE 


. P. ASSMANN, Szor & Tums. 
. O. TALIAFERRO. BALTIMO«nxE 
H. LARKIN. 


Oo. A. SUYDAM, Saras Acuve 


TO THE CANNING TRADE: 


We are now naming prices on all sizes of Cans, 
and also on Solder Hemmed Caps for Delivery dur- 
ing the season of 1908 as you may require, and we 
will be pleased to receive your inquiries and orders. 
Please address your communications to us at either 
Chicago, Syracuse or Baltimore, which ever is the 


better shipping point for your requirements, and they 
will receive our prompt attention. 

You can rely on the Continental Can and the 
Continental Hemmed Caps to be absolutely the very 
best in every sense of the word, and with our in- 
creased facilities, both manufacturing and shipping, 
we are enabled to give our friends the best possible 
service at all times. 

Again thanking you for all your Kind favors in 
the past and looKing forward to an active and pros- 
perous pacKing season in 1908, we beg to remain 

Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. stren 
ened 
beins 
unde 
as Wi 
each 
outp 
of th 

















THE CANNER AND DRIED FRUIT PACKER. 


Canners at Cincinnati 


HE first annual convention of the National 
T Canners’ Association, organized at Buffalo, 

N. Y., one year ago on the occasion of the 
joint annual meeting of the Western and Atlan- 
tic Canners’ associations in that city, is in session 
this week at Cincinnati, Ohio, with a very large attend- 
ance from all parts of the United States, as well as 
a goodly delegation of progressive packers from Can- 
ada. The allied bodies, the Canning Machinery and 
Supplies Association and the National Canned Goods 
and Dried Fruit Brokers’ Association, are holding 
their annual meetings at the same time. 

Early reports stated that the delegates were en- 
thusiastic and ready for earnest work, and that it 
was believed action would be taken on several very 
important questions before the adjournment of the 
final session today. 


Jobbers’ 


HE decision of William Numsen & Sons, Inc., 
T Baltimore, Md., to discontinue selling canned 

goods under jobbers’ labels is generally re- 
garded by packers as a right and proper move. It 
meets with the approval of canners because they 
have long been convinced that the producer of a good 
quality of goods ought to receive the benefit of the 
advertising that would result from printing his name 
on the label. Packers have viewed with increasing 


discontent the way jobbers have grown in the practice 
of buying goods unlabeled to place their own names 


and brands on the cans before putting them in con- 
sumptive channels. When a jobber’s label is used the 
consumer knowns nothing of the actual packer, whose 
reputation on that account is not enhanced, no matter 
how creditable the quality of his product. 

The position of advantage has been and remains 
with the wholesaler, because he keeps constantly in 
operation the machinery of distribution and, being an 
active missionary, promoting the sale and consump- 
tion of the products of the canneries and food fac- 
tories, chooses instead to spread the fame of goods 
bearing his own name and brand, alleging that it is 
enough for the producer that a ready market is, 
through the jobber’s traveling salesmen, afforded for 
his goods. 

It is very doubtful if it would be possible, even if 
all the canners in the country were to take concerted 
action similar to that which William Numsen & Sons, 
Inc., have just taken, to compel the discontinuance of 
jobbers’ labels. But we share, nevertheless, the belief 
of the packers that the tendency to increase the sale 
of canned goods under jobbers’ labels ought to be 
checked if a way to check it can be found. Each year 
a larger percentage of the output of canned goods 
reaches the consumer under the names and private 
brands of jobbers, whose position is being steadily 
strengthened, while the canners’ position is being weak- 
ened in exactly equal ratio. If, instead of the tendency 
being in the direction of larger sales of canned goods 
under jobbers’ labels, packers could take such action 
as would turn it about in the opposite direction, placing 
each year an increasing percentage of the canned goods 
output in consumers’ hands in cans bearing the labels 
of the actual packers, the industry would be benefited. 


As usual, THE CANNER will publish a special num- 
ber containing a complete stenographic record of the 
convention. This special number will equal, if not sur- 
pass, our former efforts, which have always merited 
the praise of our readers. The meetings of the na- 
tional and affiliated associations are being taken down 
by stenographers in our employ, and the proceedings 
will be given in detail in our annual convention num- 
ber, now regarded as the official record of the national 
meeting. Every scheduled address and all impromptu 
speeches will be printed in full, while the issue will, as 
in the past, be handsomely illustrated with half-tone 
portraits of the new officials, the speakers and promi- 
nent members of the trade. We shall also, in accord- 
ance with our custom, devote a large amount of space 
to the exhibits in Machinery Hall. 

Wait for the Convention CANNER! 


Labels 


We do not believe that consumption would be lessened. 
It might be increased, for goods under jobbers’ labels 
sell in the large majority of instances at higher prices 
than equal quality under the labels of packers, and ex- 
perience has amply demonstrated that price does affect 
consumption materially. We believe, moreover, that 
the consumer prefers to know where goods are packed 
and who packs them. 

Concerning their decision to sell no more goods un- 
der jobbers’ labels, William Numsen & Sons, Inc., 
write to THE CANNER under date of January I1: 

“In the first place, some jobbers fail to send labels 
for their goods until several months after the purchase 
of same, thus tying up shipments. 

“Secondly, our goods comply with the requirements 
of the pure food law, whereas some jobbers, buying 
from a half dozen packers all using the same make of 
cans, may receive some goods that would not comply 
with the requirements of said law, and in view of this 
fact it is very likely that claims would be made against 
us in error, necessitating the trouble and expense of 
investigation on our part, and perhaps require us to 
defend every case that might arise. 

“Again, we pack good goods, and we naturally wish 
to preserve their identity and receive due credit for 
same.” 

The working of the plan inaugurated on January 1 
by William Numsen & Sons, Inc., will be watched with 
interest by canners, who with very few exceptions 
have never, since the commencement of the era of 
wholesalers’ private brands, succeeded in marketing 
their entire pack under their own labels. 





INCREASE EXPECTED IN CALIFORNIA ASPARAGUS 
PACK. 


Coast parties estimate that the 1908 California as- 
paragus pack will probably run 90,000 cases ahead of 
the 1907 output. This is the prospect that is expected 
to be realized, barring accidents from now on and 
estimating that prices on the part of growers will not 
be excessive. A report from the Coast states that the 
trade in the East are advising asparagus canners in 
California that the coming pack will be taken promptly 
under reasonable costs. 
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With such an exodus of buyers and brokers from Chicago 
as occurred on Monday night it is but natural that the market 
this week has been very quiet. The spot and future business 
eombined have amounted to but little, though it is expected 
that business will be much more lively next week. Many pack- 
ers and others went to the Cincinnati convention to get their 
bearings, as it were, and a sort of awakening is expected to 
follow their return to their respective desks. 

As general business is undoubtedly improving all over the 
country, it may reasonably be expected that in the near future 
the demand for the full line of canned goods will be consider- 
ably increased. There is no doubt but what the jobbers’ 
stocks, with possibly the exception of tomatoes, are light, and 
as the spring advances they will be compelled to come into the 
market for their normal requirements. Packers need show no 
uneasiness about the stocks they are carrying, even inelud- 
ing the tomatoes. All they need now is some backbone and 
then they will assuredly get a fair price for all unsold goods 
they hold. A recent careful survey of the tomato stocks held 
in the three states of Maryland, New Jersey and Delaware 
gives the total amount unsold as being less than one million 
eases, figured on the basis of No. 3 cans. This is only about 
12 per cent of the pack for these three states. Now, consider- 
ing that we still have before us six or seven of the heaviest 
consuming months of the year before new tomatoes can be put 
on the market, it is only fair to assume that this unsold stock 
will be readily absorbed, and likely without any further break 
in the market. If there is a break it will be brought about 
by the packers themselves in their anxiety to sell. It must be 
admitted, however, that the packers generally seem like entirely 
different men to what they were four months ago. At that 
time when a packer named his figure he practically said, ‘‘ That 
is my price and you must pay it or you do not get the goods.’’ 
It is different now. The packer today is more apt to say, ‘‘I 
want such and such a price, but what will you give.’’ Of 
course, when sellers are in the latter frame of mind it is im- 
possible to forecast what the market will do. 

There is no reason why spot corn should show an ‘‘ easy 
trend,’’ as reported in some quarters, while that jobbers are 
‘*extremely conservative in buying’’ should not, at this time 
of year, with six of the heaviest consuming months ahead, 
make packers ‘‘more disposed to shade prices.’’ The 1907 
United States corn pack was 2,064,000 cases, or 23.5 per 
cent, smaller than the 1906 pack, which was 5,199,175 cases, 
or 40 per cent, less than the 1905 output, 13,939,683 cases, 
which was more than double the size of the 1907 production, 
for in 1907 the total was 6,675,908 cases, a quantity showing 
a shrinkage of 7,263,775 cases, or more than 50 per cent be- 
low the 1905 production. The average pack for the last three 
years was 9,785,166 cases, or 3,109,258 cases in excess of the 
entire production of the United States in 1907. The only way, 
then, for even the hardest-hammering jobber-bear to figure 
that the supply of canned corn in all hands is above or even 
equal to the average output of the last three seasons would be 
to assert that the carryover from 1907 was as much as 3,109,- 
258 cases. That would be overstating the fact, for unques- 
tionably the surplus was considerably smaller. We consider 
that the advance in spot corn during the second half of 1907 
proved that consumption had been robust enough to absorb all 


ce 


but a reasonable quantity of the large packs of 1904-06, ang 
if we are right in this contention the stock of corn existj 
is less, by a wide margin, than the average annual consumption 
of the last three years. It isn’t surprising to find buyers slug- 
ging the corn market, but we are curious to know what sort 
of a peg they find in the situation to hang a real, bang-up 
bear argument on. j 

Tomatoes.—The convention at Cincinnati proved an inter. 
ruption this week and restricted transactions in spot toma. 
toes to a very small volume of business. Western packers 
appear disinclined to shave anything off the price of tomatoes, 
We have heard of nothing here this week obtainable under 
90c per dozen, delivered Chicago, for No. 3 standard, ang 
we have not heard of anything in spot standards offered jn 
Indiana under 85e f. o. b. factory. Western future standard 
3s are quoted, as a rule, by packers who have named prices 
at 85¢ f. o. b. factory. New York advices indicate that pack. 
ers are putting up strong resistance to buyers’ efforts to make 
purchases at a shade under the prevailing 80c f. o. b. Mary- 
land price for spot goods. Regarding the situation at Balti- 
more, we quote the following from au authority: ‘‘If the 
trying times in the money market during the previous three 
or four months did not break the price of strictly standard 
quality tomatoes below 80c¢ per dozen, it is reasonably sure 
that any well-known brands bought now at a less price will 
not prove to be a bad bargain. The buying of future toma- 
toes up to this time has been very light, but there is no good 
reason apparent for hurrying the matter. There will be 
plenty of time to act. Meantime the canners show no dispo- 
sition to force the sales of them.’’ 

Corn.—There has been almost no business in the Chicago 
market this week on either spot or future corn. So far the 
week has been devoid of development. We hear of Wisconsin 
standard quoted at 62%4c f. o. b. factory, both spot and 1908 
packing; Illinois spot standard, 6744c to 70ce factory; future, 
65¢ to 70e; Minnesota spot standard, 70c; Michigan, 67\%6e for 
spot and 65¢ for future; Iowa, 65¢ for spot and 62%e for 
future; also Ohio and Indiana packing at these figures. Maine 
packers have not as yet publicly opened prices on future corn, 
They are expected to, however, within a few days. New York 
advices indicate a dull corn market. State packing standard 
spots are held at 80c, fancy up to 90¢ per dozen. State pack- 
ing corn for future delivery is quoted at a range of 72% to 
75e standard up to 85e for fancy grade. 

Peas.—It has developed that notwithstanding reports about 
slow sales of futures, some of the more prominent pea canners 
in Wisconsin and New York State have booked a liberal busi- 
ness, in fact as much of their prospective 1908 output as they 
eare to pledge. It doesn’t appear either that the packers had 
to concede anything from their opening quotations to induce 
buyers to place the orders. On the other hand, it is under- 
stood that prices haven’t been shaved any. Spots have been 
slow the last three or four days, due to the convention, but 
buyers want peas, and where they are able to find the de- 
sired quality at the right prices the orders are booked. Busi- 
ness would be more important if the supply of such peas were 
less limited. 

Pumpkin.—Pumpkin could hardly be quieter than it has 
been during the week. No. 3 standard western packed is 
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quoted at 70e to 72%e, No. 10 Ohio a, _— a o J S 
¢9 50 f. o. b. factory respectively. typographica 
$2.40 _ us quote spot standard No. 10 pumpkin last week DRIED FRUIT MARKET 
wes per dozen f. o. b. factory. a 
Fruits.—Locally the market on canned fruits is very quiet Dried fruits in the Chicago market are so very dull that 
ages ok in common with other lines of canned goods. There there is hardly any market on which to base quotations. The 
this ge lots of canned fruits in first hands and the ma- business is slow anyway, but it has been made even duller by 
we ~g ry ‘obbers are believed to be lightly supplied. Holders the fact that most of the brokers and buyers of Chicago are in 
pany ¢ eae control the situation in canned fruits. The Cincinnati attending the national canners’ convention. Total 
eek point is apples, which are obtainable, No. 10s, Michi- local transactions this week haven’t footed up very much. 
only ore Ls at $2.75 f.0.b. factory to $2.75 f.0.b. Chicago. Coast advices note that future sales have been light so far, as 
sq pone apples are quoted at 95¢ f.o0. b. Chicago. We jobbers in the eastern half of the country are hesitating. 
soo : a ae two since of an offering of Pennsyivania No. Prunes have been slow in Chicago this week at about former 
gm ied apples at $2.50 factory. A New York advice values, which were: 744c for 40-50s in 50-lb. boxes; 7c for 
ae that apples are easy and quiet. New York packers will 50-60s; 61%4c for 60-70s, and 6¢ per Ib. for 70-80s, , 
al at $3, possibly a shade less. Peaches.—The market here has continued very slow on this 
op aly ruling quotations on Michigan fruits are: No. 10 item, vw also on apricots. Supplies 5 both are limited, _ 
jard unpeeled yellow pie peaches, $3.50; No. 10 standard ticularly apricots. The local range of prices on spot peaches 
standé seled pies, $3.40; No. 2% standard unpeeled yellow continues to be from 11 to 13¢ per lb. ‘ 
a de 10 table peeled yellow pies, $5; No. Raisins.—Raisins are quiet. Coast advices note that the 
oy ree peeled yellow peaches, 10-degree syrup, $2 f.o. b. market is very generally down to a 7 to 7c basis for fancy 
-< he Some Baltimore quotations on peaches are: No. 3 seeded. Several packers ry — are gp one ag be sa 
, npeeled, $1.40; No. 10 pies, unpeeled, $4.25; No. 2 sec- ing 7¢ for fancy seeded. _ Sultanas are reporte as being 
pies, ya $1.25: No. 2 seconds, yellow, $1.30; No. 3 see- pressed for sale and not quite so firm now. : ; 
= white, $1.85; No. 3 seconds, yellow, $1.90; No. 2 stand- Apples.—Apples are not quotably changed in the Chicago 
ey ellow, $1.50; No. 3 standards, white, $2.15; No. 3 extra market. Fancy evaporated continue around 9%¢ per Ib.; 
ards, ye eo $9.50, . ; choice about 9 to 914¢ per lb. Eastern advices indicate a con- 
standard, aurtedl-e £ 1 is noted f inach at steady ‘imued firm feeling on spot State prime evaporated apples, 
Spinach.—A moderate demand is noted for spinach at steady ), oiderg quoting 81%4c per lb., with a steady feeling prevailing 
prices. Holders are moderately firm in their views and sales 


. . as on chops and apple waste. 
are chiefly in small quantities. 
Lobsters.—Usually at this season of the year there are quo- 


tations out on future lobsters, but there are none as yet. wa PICKLES AND KRAUT. 

Lobster packers are sure of selling every can they will be able 

to put up; henee show no haste to announce opening prices. 
Sardines.—Domestic sardines are firmly held at no change 

in quotations since last week. There are no new features. 

The situation remains, of course, very strong because of the 

small stocks in canners’ hands now. 


Oysters—Demand for cove oysters is larger, with firmer | 























The pickle market shows no features at the moment. Con- 
ditions and quotations remain about as we gave them in our 
last issue; hence we do not repeat them this week. Sauer- 
kraut is in better demand, bulk kraut prices being steady. 





prices at Baltimore. We quote from a report from that market 
received the first of the week: ‘‘The advance in cove oysters 
this week, due to a slight increase in the demand and a change 
to genuine winter weather, demonstrates how susceptible the 
market is to influences not in the least uncommon.’’ F. o. b. 
Baltimore quotations by our last advices were: No. 1 extra 
lunch, $1.15; No. 1 6-ounce selects, $1.40; No. 2 12-ounce se- 
lects, $2.75; No. 1 5-ounce standards, 80c; No. 2 10-ounce 
standards, $1.55; No. 1 5-ounce standards, tall cans, 82%4e; 
No. 2 10-ounce standards, tall cans, $1.65; No. 1 4-ounce cove, 


CANNERS’ SUPPLIES | % 














Cans.—The prices being quoted by the leading manufac- 
turers on packers’ cans for 1908 use are precisely as we gave 
them last week. No changes have occurred in the meantime 
and the ruling prices are reprinted below. 

Quotations by the American Can Company for immediate 
delivery at their convenience, subject to change without no- 
tice, are as follows: 


75e; No. 2 8-ounce cove, $1.40; No. 1 light weights, 45e. TAGs AM, DO IAC MUN os 5 ane. 3.01/50 acd ohepienasaacued $ 9.75 

Salmon.—The condition of the canned salmon market, both No, 2s, 13% in. NS TEAC CEES Re STAs Gei  Be 13.25 
in Chicago and on the Pacific coast, isn’t altered any since No, 214s, 21-16 in. MUMS clara, above s tabe > Mace eae cr 17.25 
our last report. Prices remain very firm on all grades. Red No, 3s, 21-16 in. COREE io 3 ole ve seh dbo baae nee ceeded 17.75 
Alaska fish are firm under a jobbing demand and limited sup- No. By ls WA II cass 's55,0;5, a'aings, 9 dba bobs Deen 42.00 


plies; while other kinds of salmon are firm on account of sup- 7 . 5 eat : 
plies being more than limited. Predictions are made that red For delivery as wanted by buyers during 1908, the 


Alaska will advance materially by next summer. Packers of American Can Company quotes as follows: 


all grades of salmon are figuring that with the low stocks that No. 1s., 156 im. opening ............. 00. ee seeeeeeeees $10.20 
are on hand in every market at the present time and the poor No. 2s, 136 in. OPEDING . 11. e eee cece ere cece eeeeeees 14.00 
pack of most grades which is expected during the coming No. 2%, 21-16 in. opening .................-.2.0.00e 17.80 
season the market should be in unusually strong shape for the No. 3s, 2 1-16 in. OPEMING . 1... cee eeee see ccecccccces 18.40 
pack of 1909, which is expected to be a large one. TG 00 Da We MONUMEE ooo cceeadicccseawe saan ceed 45.00 
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Usual differentials for special openings. 
Solder hemmed caps for delivery up to March 31, 
1908, are quoted by the American Can Company as 


follows: 
a, 4 ot Sh A SPE oA ne $ .75 per thousand 
MOE WA. dis wa Gic 6 0s 6 60 wen ede vases ees nessa’ 1.10 per thousand 
CN Tics tetbadine caaheectagnkenuaeee 5 per thousand 
ESA rr oerrrrrr rere ree 40 per thousand 
The Continental Can Company quotes for immediate 
delivery at company’s convenience, subject to change 
without notice, the following figures: 
No. 1s, 156 in. opening 
No. 2s, 1% in. opening 
No. 2s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 
The Continental Can Company’s quotations for sea- 
son’s delivery are as follows: 
ee en hs OI ovis cos Sik be cates wecwslcaw da cee 
No. 2s, 154 in. opening 
No. 2s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 
The new prices quoted by the Continental Can Com- 
pany on solder hemmed caps are: 


13g inch 
2 1-16 inch 
2 7-16 inch 
The quotations made by the Wheeling Can Com- 
pany for cans at the option of the maker, subject to 
change without notice, f. o. b. Wheeling, are: 
oe Se rer errr rrr error ras $ 9.72 
No. 2s, 1% in. opening 3.: 
No. 24s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 
The Wheeling Can Company is quoting for delivery 
as wanted by buyers during the season of 1908 the 
following prices, f. o. b. factory, with usual differen- 
tials for special openings : 
Be BE IE oy ccg ceeds vids ccs incegts wamaads $10.20 
No. 2s, 1% in. opening 
No. 2\%s, 21-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 
The Sanitary Can Company, headquarters Fairport, 
N. Y., has established the following prices for sanitary 
cans season 1908: 
Per M. 
No. 
No. 2 
No, 2% 
No. 3, 4% in. 
NS ak 4 ied chirwelagn ins kaeeamenaa eases 21.50 
Oe CETTE CT OT COE Orr eT 24.00 
No. 46.00 
The Virginia Can Company quote as foliows f.o.b. Bu 
chanan, Va.: 
No. 2 cans, No. 3 cans, 
2 1/16”. 2 1/16”. 
SE Perea ee Cee $13.75 $17.75 
April delivery 17.90 
May delivery 18.05 
June delivery 18.20 
July delivery 18.40 
Season delivery . 18.40 
The Union Can Company quotes, f. o. b. Rome, 


N. Y., for early delivery, as follows: 


No. 2s, 1% in. opening 

No. 3s, 2 1-16 in. opening 

No. 10s, 2 1-16 in. opening 42.09 
For delivery to suit buyers during the season of 

1908 : 

No. 2s, 1% in. opening 

No. 3s, 2 1-16 in. opening 

No. 10s, 21-16. in. opening 





FOOD CHEMISTS CONFER IN CHICAGO. 

A meeting of well known agricultural chemists 
from several sections of the United States was helg 
in Chicago last week to confer on standards for foog 
and liquor products. The meeting was held at the 
Congress Hotel. 

Among the chemists in attendance were William 
Frear, of the State College of Pennsylvania; Dr, — 
H. Jenkins, director of the Connecticut experimental 
station; Prof. Elton Fulmer, state chemist of the state 
of Washington; Dr. M. A. Scovell, director of the 
agricultural experiment station in Kentucky; Dr, 
A. Weber, of the Ohio State University, and Dr, ¥, 
E. Bennett, in charge of the government meat inspee- 
tion in Chicago. Mr. Frear is chairman of the com. 
mittee and Dr. Jenkins secretary. 





BIG FRUIT BUSINESS. 

The California Fruit Canners’ Association in the 
season of 1897 handled 15,000 tons of dried fruit and 
raisins and put up 2,600,000 cases of canned fruits 
and vegetables. The amount of the season’s business 
was valued at $10,000,000. 





THE PYNICAL OPTIMIST. 

It doesn’t make any difference how much you spend 
if you get your money’s worth, 

If everybody did as much work as he says he does 
nobody would have to work so hard. 

The better a man understands the advertising game, 
the better luck he seems to have. 

When an advertiser gets into trouble more than three 
times during his life, he is generally to blame. 

When you meet a man with an empty basket you 
have reason to believe that he is going where he may 
have it filled, but when you meet a man with an empty 
head as likely as not he is going the wrong way. 

Constancy is supposed to be a virtue, but in adver 
tising it is a necessity. 

‘A man who believes in himself believes in that which 
may save him. 

It is no trouble to make money if you can get other 
people to work for you—Burba, in Agricultural Aé 
vertising. 





SEED WANTED. 

Lots of canners are in need of more seed to plant 
their 1908 crops. If you own a surplus, why don't 
you advertise it for sale in a CANNER Want Ad? Its 
the quickest and least expensive way to find a buyer. 





Want any second-hand machinery? Try a CANNER 
Want Ad. 





REDLICH MANUFACTURING CO. 


2 to 10 OAK STREET, CHICAGO 
SUPPLIES FOR CIDER AND VINEGAR MANUFACTURERS, 
PICKLERS, CANNERS, PRESERVERS 
Stock Labels and Tin Foil Caps of Every Description 
Shavings, Bungs, Plugs, Faucets, etc. Write for catalogue 





Established 1876 


THE KEPLER WAREHOUSE 60. 


GENERAL STORAGE 
504-528 North Water Street, Chicago 


No cartare or switchive charges on earined late canciened in our car 
Drop us a line for rates and further information. 
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| are now making Contracts for cans 
[WY eae supplies for use during the 
coming pack. 
@We offer special inducements on contracts 
for delivery during the early months, but we 
| will give any delivery desired. 
| @ For prices, terms and other information, 





| 


write us. | 


VIRGINIA CAN COMPANY, 


BUCHANAN, VIRGINIA 


0. C. HUFFMAN, President 
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SEATTLE. 


a 


Seattle, Wash., Feb. 1, 1908. 

Epirork CANNER—Brokers are commenting on the improved 
condition of the salmon market in the United Kingdom, where 
the stocks of salmon, which at the end of the fall buying sea- 
son of 1907 were said to be so heavy as to preclude any possi- 
bility of renewed demand until the opening of the 1908 sea- 
son, are rapidly being cleaned up, and from whence consider- 
able unexpected inquiry has come during the past month. 

The United Kingdom is one of the best markets in the world 
for both Alaska red salmon and for the sockeye salmon packed 
on the British Columbia coast. In the fall of 1906 it was 
found after the opening of the prices on the new pack that the 
consumption of salmon of all grades in the United States had 
grown so tremendously that the 1906 pack would not much 
more than fill domestic demands. As a consequence the usual 
allotment of half a million or more cases of Alaska reds to the 
English market was reduced to a small percentage of that 
amount, and virtually the only source of supply which the 
foreign market had during that season was the pack of British 
Columbia, a large portion of which was demanded for Ca- 
nadian consumption. Owing to the shortage of supply it was 
thought that when prices were named on the 1907 pack the 
demand from the United Kingdom would be unprecedented. 
And, as a matter of fact, orders of large volume from this 
market were filled, but within a few months after the new pack 
was available brokers figured that shipments to England had 
been so large that the Liverpool warehouses must be stocked 
to overflowing with Alaska red and British Columbia sockeye. 

These same brokers, however, did not figure that the con- 
sumption of canned salmon on the English market was increas- 
ing in almost equal proportion to that in the United States. 
Advices from English correspondents is now to the effect that 
the consumption of all grades had been greater during the past 
five months than ever before known and that at the end of 
December the markets of the United Kingdom carried only 
about 341,000 eases of all grades of salmon, or just about one- 
half of that on hand in the same market at the end of Decem- 
ber, 1906. It is said that during September, October and No- 
vember the sales of canned salmon in this foreign market were 
the greatest ever known, or about 60,000 cases a month. 

SOcKEYE. 








a BALTIMORE. | 


Baltimore, Md., Feb. 3, 1908. 
EpitoR CANNER—I cannot report much improvement in Balti 





more as far as actual business is concerned. There has been 
the usual small seattering line of orders during the past week, 
but the volume of business completed was not large. Buyers 
continue to take hold only in a hand-to-mouth way. It is, 
however, encouraging to note that what little business there is 
covers practically the whole line. Most of the orders placed, 
possibly outside of tomatoes, were for lots of from 25 to 100 
eases. There was more inquiry for small fruits, particularly 
for gooseberries and blackberries, but the purchases were chief- 
ly only fer lots of 25 cases or so. 

There is no change to report in the tomato market, good 
standards being still held at 80¢. Buyers are only taking in 
their actual needs, and few orders have been placed for more 
than one ear at a time. The closing of two or three banks in 
New York during the week will have a tendency to increase the 
conservativeness of the buyer. There is no cause for renewed 
alarm on account of these banks closing, as such an aftermath 
of the recent panic could only have been expected. It is 
something like the last two or three vivid flashes of lightning 
and heavy peals of thunder that occur when a bad thunder- 
storm is rolling away. 

There is little or no business being done in futures. The 
only goods that are being offered are tomatoes, and buyers are 
holding off from purchasing them. One of the reasons that 
tends to prevent the transaction of business on futures is the 
uncertainty about a contract form. The wholesalers seem to 
be very well satisfied with the contract they adopted, and do 
not seem willing to purchase unless they can have that form 
used. On the other hand, I have not heard of a single packer 
who is willing to sell anything on the conditions proposed by 


the buyers. However, the convention is close at hand, and the 
attitude of the packers generally to this proposed contract 
form will soon be known. 

It will be a very good thing for the tomato packing business 
if the dealing in futures is deferred for at least two monthg 
It will have a tendency to make the packers conservative jy 
contracting for acreage. It would be wise for every tomato 
packer this year to curtail and not contract as heavily as he 
did in 1907. If the same acreage is put out this year, and we 
have a tomato crop, a pack of 15,000,000 cases at least may be 
expected in 1908. This would swamp the market and oy 
figures would prevail next winter and the spring of 1909, 

The annual tussle between the tomato growers and packers 
is now being entered upon. The growers generally in this gee. 
tion seem to be agreed in their determination to try and get 
an advance this season. Most of them are now talking about 
$9 per ton. Packers would be very foolish to go to work and 
contract at that figure. If they hold off for a while the groy. 
ers may be more reasonable in their demands. I do not, hoy. 
ever, look for any lower prices than last year, when the ayer. 
age contracting price was about $8.50 per ton. 

As far as the cost of canning tomatoes is concerned, there 
is no reason why futures should be offered any lower this year 
than they were last year. It is not likely they will cost the 
packers one cent per dozen less, and when taking the cost into 
consideration the price ought to be 82% to 85e. Tomatoes, 
eases, labels, labor and everything else entering into the cost 
of manufacture are just as high this year as last year, with 
the exception of eans, and the difference in price on cans jg 
so small that it only makes about 1% to “4e¢ per dozen less jy 
the cost of packing. 

Quite a number of packers and brokers, as well as canning 
machinery men, have gone to Cincinnati, and in consequence of 
the convention it is not expected that much business will be 
transacted this week. The outlook, however, is good for an in. 
creased demand during February and the ensuing months. 

TARTAR. 





NEW YORK. | 
New York, Feb. 3, 1908. 

Epirork CANNER—The market is quiet in all varieties. Stock 
taking has had some influence in reducing demand and sales 
have been limited in most instances to only what may be re 
quired for immediate use. Conditions are reasonably favor- 
able and it is expected that when the disturbances incident 
to the season are passed that there will be a big increase in 
sales. The cautious spirit which was engendered by the finan- 
cial hiatus of last year still exerts some influence, but it seems 
to be passing away. Dealers are confident that shortly it will 
be entirely gone. Most of the leading factors in the trade have 
started, or will start today, for the convention in Cincinnati, 
and that will have some influence upon the volume of business 
transacted. 

Tomatoes are fairly steady on the basis of 80c regular f.0.b, 
factory for full standard 3s. A few offerings are reported at 
75e regular f.o. b. factory, but buyers operate in these goods 
with caution. They are quite likely to fall below the standard 
of quality required by jobbers. No. 2s are quoted at 55@60e 
f.o. b. factory as to holder. Jobbers’ ideas are still lingering 
around 75e for full standard 3s, and until holders are disposed 
to shade their present quotations business will be more or less 
slack. Conditions are said to be generaily more favorable to 
holders than to sellers. 

A fair local business is moving in corn, especially state 
pack, which is quoted around 80c¢ delivered for fancy. Some 
standards are offered at 75¢ delivered. Southern stock is easy 
and the tone of the market is quiet. Western stock is dull 
and buyers show little interest. Maine corn is unchanged and 
sales are limited to actual requirements. 

Asparagus is a shade weaker on some qualities and sales 
have increased slightly as a result. Supplies are limited, how- 
ever, and it does not seem likely that material reductions in 
price will follow. 

Red Alaska salmon is firm and there is a fair jobbing move- 
ment noted in small lots from jobbers. Pink talls are in job- 
bing demand and firm. Other grades are unchanged, but there 
is a slight increase in demand, and business promises to Im- 
prove within a short time. February is the month of revival 
of consuming interest in these goods. 
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Sardines are firm but demand is quiet. No prices have been 
announced on new pack and it is impossible to say when they 
will come. Rx tailers are making no important purchases and 
gales are limited in all instances to actual requirements. 
~ Lobster is exceedingly searce and prices are little more than 
nominal. The market remains firm, with buyers taking only 


what they must have. 
\ little business is reported in oysters, but scarcely enough 


to make a market. Some increased inquiry is reported, how- 
ever. , 7 : . . 
Shrimp is steady, with a fair buying interest on futures. 


Spot goods move only slowly. HARLEM. 
bk hot 


NEW YORK DRIED FRUIT MARKET. | 


New York, Feb. 3, 1908. 

Epirork CANNER—Snapping winter weather increased the de- 
mand for dried fruits, and during the few days that it lasted 
last week the trade picked up and orders were more numerous 
than they had heen for some days. Conditions are considered 
fairly favorable and improvement is expected with this month. 
More inquiry has been received of late, while there is a con- 
siderable increase in interest among buyers. 

A fair local interest is noted in spot prunes, and while some 
concessions are possible on ordinary stock in large sizes, there 
is no pressure to sell the best fruit of the 1907 pack. Orders 
are practically all for jobbing lots, with local jobbers taking 
hold more freely during the past few days. The tone is firmer 
on 50-60s and 60-70s in small lots. Old spot prunes are steady 
where only smal] lots are wanted, but a buyer looking for car- 
lots, or more, could secure considerable concessions. The rise 
in evaporated apples is expected to force additional orders for 
prunes. Santa Claras 40-50s are available here at 74e for 
new crop. Coast telegrams offer shipments in 40-50s and 
50-60s on a 3%e¢ bag basis, four sizes, f.o.b. coast. Some 
buying is reported for interior jobbing account. The close 
of stock-taking is expected to cause an improvement in buy- 








ing. 
Only a moderate jobbing demand is reported in raisins, 
fancy seeded in 1-pound cartons being only little wanted. The 
market is quoted at 8%%4e, but this figure could be shaded on 
firm offer for a large lot. There is some difficulty as usual over 
the seeder question and eastern seeders are attempting to form 
a strong and effective opposition to the seeder combine of the 
west, which now controls the situation. Little business is re- 
ported in California Sultanas, with only one sale reported dur- 
ing the week, and that at 4%c f.o0.b. coast. Some of the 
leading bakers’ supply houses are in the market for Sultanas, 
but aside from that no interest is manifested. Fancy raisins 
are wanted in only small quantities and the tone of the market 
is weak. 

Apricots are firm. A slack demand exists for peaches. 
Dates are steady, with sales light. Figs are moving out under 
a fair demand, with sales of bags in larger lots than layers. 

Evaporated apples are higher, with spot prime sold in a job- 
bing way at 8'c for round lots, though some holders have re- 
duced that quotation We. Bids of 8\%4c¢ have been declined. 
Ordinary choice is selling in a small way at 9%4¢, but most 
holders on strictly choice quote 9%c. Prime chops have sold 
at $2.1244, with $2.25 quoted. Waste is steady. Small fruits 
are in light supply and firm. HELLGATE. 








a PORTLAND. 


Portland, Me., Feb. 1, 1908. 

Epitok CANNER—As no price has been made on future Maine 
faney corn by Maine packers, at least not openly, and I think 
not secretly, there is very little of interest for me to say in 
this letter, as all the history worth recording will take place 
the week this letter goes to press, at Cincinnati. I will not 
indulge in the spirit of prophecy, for THE CANNER is not pub- 
lished like a farmer’s almanac. A record of facts is often 
difficult to put down and not get it tinged by rumors. 

In spot corn there is no change in price and very little busi- 


ROGERS BROTHERS 


SPECIALTY GROWERS 


Canners’ Purest Stocks, Pea and Bean Seed 


NORTHERN GROWN. Alpena, Mich. 

















ness. No change can be noted that would be of the slightest 
interest. Sales of spot corn, as in futures, seem to be a ‘‘ wait- 
ing market.’’ The most salient feature seems to be a disin- 
clination to say much about the future prices or contracts. 
Every year the inclination has been to move back nearer to the 
Ist of January the entry of sales, thus running old and new 
prices together. Conditions that governed the past may not 
influence the future, so that this year, while the echoes of the 
late panic still linger with us, buyers and packers are con- 
servative. 

The clam business has again retired to its shell, and noth- 
ing is doing. Winter, long deferred, is with us, and the in- 
tense cold of the past week is followed by a severe snow- 
storm today, but this does not stop the steady business in gal- 
lon apples at $2.25 per dozen. ‘There are several thousand 
cases packed that cost the canners about $3, but the one who 
can purchase No. 1 fresh Baldwin apples at his own price and 
pack today, he it is who is having the ‘‘time of his life.’’ 
But when the buyer gets goods at this low price he is paying 
a sight draft and bill of lading attached. I notice those buy- 
ers who got their ‘‘reeord’’ by turning down goods and con- 
tracts ‘‘owing to financial conditions’’ are NOT getting many 
bargains. 

There is such a small stock of canned goods, generally speak- 
ing, in the hands of packers, jobbers and retailers that an in- 
creased activity must soon appear. INDEX. 





CANADIAN CANNERS FORM INDEPENDENT 
ORGANIZATION. 

Canners of the Province of Ontario have taken a 
step toward the consolidation of all canning interests 
outside of the Canadian Canners, Ltd., which has 
branches all over Ontario. 

A meeting was held recentiy for this purpose. It 
was attended by representatives of nearly all the in- 
dependent canning* factories of the province, of which 
there are about forty. E. D. Smith, M. P., Winona, 
presided. In the discussions which took place it was 
contemplated that the provincial inspection report was 
unfair to the canning industry, because it stated that 
several factories in the Niagara district were not up 
to the standard in cleanliness. This report reflected 
on all the factories in the district, and those at the 
meeting were of opinion that the names of the de- 
linquent firms should have been given, or that the 
district should not have been singled out for such 
criticism. 

The following were elected the officers of the new 
association: E. D. Smith, M. P., Winona, president ; 
A. Baker, the Old Homestead, Picton, vice-president ; 
R. W. Ball, of the Essex Canning Company’s offices, 
Toronto, secretary-treasurer, and F. J. Lowe, of J. H. 
Withey & Co., St. Catherines; W. Eckert, of Gorman, 
Eckert & Co., London; S. E. Mastin, the Farmers’ 
Canning Company, Bloomfield; Geo. E. Fisher, the 
Burlington Canning Company, Burlington, who, with 
the officers, form the executive committee. 


THE PERFECT AUTOMATIC CAN STAMPER 


1908 MODEL 











| Adjustable to various sizes of cans. 
Brand quickly and inexpensively changed. 
Thoroughly tried-out season of 1907, 





IN USE BY THE FOLLOWING NEW YORK STATE 
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| Burt-Olney Canning Co., Fort Stanwix Canning 
Co., Tanner Bros., Waterloo Canning Co., 
ingville Canning Co., Batavia Preserving Co., 

Le Roy Canning Co., and others. 


PERFECT AUTOMATIC CAN STAMPER CO., LE ROY, N. Y. 
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We have in four years converted 103 Canners to Wheeling 
Cans and they are still coming at an increased rate each 
month. Each of these canners uses from 300,000 to 6,000,000 


cans per annum. 


We have never lost a customer on account of faulty cans. 
This is all the argument that should be necessary to convince 
any Canner of the value of Wheeling Cans. 


Our success comes from the fact we have so improved 
the art we can turn out cans which are as near perfect as it 
is possible to make them, and we understand what the trade 
require. 


We have just completed a large new factory building 
fully equipped that will increase our former capacity 100 per 
cent. This will enable us to accept and ship promptly during 
season a considerable amount of new business. 


We wish to take this opportunity of thanking our cus- 
tomers for their patronage during the past season and to 
assure them that their orders shall have the same prompt 
attention in 1908 as during the past season. 





WHEELING CAN COMPANY, 
OLIVER J. JOHNSON, President 


WILLIAM DUGDALE, Sales Agent For Indiana and Kentucky, 301 Majestic Bidg., Indianapolis, Ind. 




















THE CANNER AND DRIED FRUIT PACKER. 


National Canners’ Laboratory. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the first 
F issue in each month and cover topics of general interest to packers of Food Products. 


CAUSES OF SOUR CANNED GOODS. 

The souring of canned goods may be due to bacteria which 
have not been killed in the sterilizing process, or it may be due 
fermentation which took place at some time prior to the 
sterilization. In both cases laetic acid is formed, but the baec- 
teria are very different in character. Sour corn due to insuffi- 
ejent sterilization is caused by the breaking up of the sugar 
into lactic acid without the evolution of any very large amount 
of gas, through the agency of spore-bearing bacteria which 
belong principally to the species commonly found on potatoes. 
There are several varieties which we have isolated here in the 
laboratory, the most resistent of which are bacillus mesenteri- 
cus vulgatus, mesentericus ruber and mesentericus fuscus. The 
old hay bacillus subtilis, bacillus megatherium, associated with 
cabbage, and bacillus bittergenus are all capable of bringing 
about chemical changes in canned goods without the evolution 
of sufficient gas to release the vacuum. As a matter of fact 
there is some gas formed, probably hydrogen, and this makes 
it possible for us to separate sour corn from the good corn 
by heating the cans to a certain temperature where the sour 
eans will puff out and the good cans will remain flat. In 
yarious laboratory reports we have described all these species, 
their vitality, morphological and biological characteristics and 
various photographs have been made, showing them both in 
the young flagellated form and the spore form. Whenever 
they are found in sour corn they may be grown on artificial 
media in the laboratory, and we have on numerous occasions 
made pure cultures, and determined the amount of heat neces- 
sary to accomplish their destruction. When we speak of sour 
corn we usually mean corn made sour by the agency of these 
organisms, but there is another kind of sour corn which gives 
the packer considerable trouble, particularly if it becomes mixed 
with good corn. During the past three months we have received 
samples from several different concerns requesting us to ascertain 
the eause of souring. In all cases we found that the steriliza- 
tion had been sufficient; the corn in question had been proc- 
essed at temperatures varying from 70 to 85 minutes at 250° 
Fahrenheit, processes absolutely safe, because no organisms 
could live more than ten minutes at 250°. This would allow 
60 to 75 minutes for 250° to penetrate the center, time more 
than sufficient. When these samples were examined under the 
microscope bacteria were found in large numbers. They were 
not rod form, but little dumb-bell organisms identified surely 
as true lactic acid germs. The same kind of germs which cause 
lactic fermentation of milk and vegetable matter of all kinds. 
These lactic acid germs, while more resistant to heat than 
either yeasts or molds, are very easily destroyed at a tempera- 
ture far below the boiling point. As a matter of fact they 
are destroyed at 160° F. and even less. Of course it requires 
a little longer time than boiling, but their destruction is never- 
theless as certain. One peculiar characteristic of the lactic 
acid bacteria is the formation gas in enormous quantities; this 
gas is principally carbon dioxide, the same gas which is gen- 
erated in a leaky can. After finding these germs in the can 
we felt certain that they could not be alive because carbon 
dioxide would cause swelling of the can, but in no case were 
the cans swelled. We tried to make cultures by streaking the 
surface of neutriant agar in Petri dishes and inoculating steril- 
ized bouillon in tubes; after thoroughly incubating these for 
several days we were unable to get any growth, and this proved 
beyond a question of a doubt that the bacteria were really 
dead. Now the question arises, when were they destroyed? 
When did they accomplish the souring of the goods? How 
would it be possible for such souring to go on without having 
been noticed? We desire to call the attention of packers to 
some very important matters in connection with the canning of 
fermentable substances. Lactic fermentation is the first which 
takes place in any raw material exposed to the atmosphere. 
Green corn, peas, beans, tomatoes or any such products if 
allowed to stand will start to ferment first by the agency of 
lactie acid bacteria. This is easily explained from the fact 
that these germs are present in the atmosphere in enormous 
numbers. An exposed surface would receive many times the 
number of lactic germs than any other kind, consequently there 
growth would predominate. 

Decomposition of sugar is accomplished with great rapidity 
by these organisms and lactic acid is formed in sufficient 
amount to change the whole character of the substance. If 


to 


allowed to stand exposed to the air this fermentation would 
go on for some little time, then molds would start to develop 
because an acid medium is favorable to their growth. Many 
molds consume the acid and set free alkaline bodies, neutraliz- 
ing the acid; then the next step of decomposition is taken up 
by putrefactive organisms, both aerobic and anaerobic. This 
would go on until the substance would finally be reduced to 
elementary forms, proteids would be disintegrated, water 
would be set free, ammonia, hydrogen sulphid and nitric salts 
would be formed. If the decomposition would go that far it 
would be noticeable to any one, but the lactic fermentation 
might take place without being noticed further than an unusual 
amount of heat generated in the raw material. Every canner 
knows how heat will be generated in piles of green vegetables 
when they are allowed to stand too long before canning. This 
is an evidence of lactic fermentation. The solid matter is 
more or less reduced to water. The carbon dioxide ruptures 
the vegetable cells, and allows the juice to escape in the form 
of water, and that is the reason why all sour canned goods 
presents a watery appearance. In the souring of milk the same 
phenomenon is seen, casein is cozgulated and the whey is thin 
like water, and this is a fair example of the very process which 
takes place in the souring of vegetables. 

We have received several reports at the laboratory of corn 
which had soured on the ear in the field, and the amount of 
lactic acid was easily perceived by the taste. This could only 
happen with a corn which had been exposed to some very damp 
weather, or had been allowed to rest on the ground in a damp 
place. As a matter of fact there have been several complaints 
of this nature. We think, however, that real danger arises 
from allowing vegetables to stand in heaps until they become 
sour. In the case of corn this souring would take place in 
the husking shed. We know of corn delivered by the farmers 
early in the morning, having been covered up by later deliv- 
eries, remaining buried all day, perhaps all night or over Sun- 
day at the bottom pile. Nothing could prevent this corn from 
souring, and if canned would surely be sour. The same thing 
would apply to peas, string beans or anything of similar 
nature. The cutting room is another place where souring 
might occur. Corr out in the morning might be allowed to 
stand at the bottom of the receptacle until the very last, and 
this would undergo lactic fermentation. Everything should be 
arranged in a canning factory so that each lot would be worked 
up quickly as soon as received. There is a tendency on the 
part of the employees to use whatever is nearest to their hand 
and let the other go. From the number of cases which we have 
investigated, there is no doubt but what there is some careless- 
ness along this line, and we take this opportunity to call espe- 
cial attention to the danger of letting raw material stand until 
it becomes heated. Sour material of this kind may get mixed 
in with a whole lot of the fresh material and injure the quality 
of the whole pack. Accidents of this kind rarely happen 
except during the rush, when the raw material is coming in 
faster than can be cared for, but this is the very time when 
the canner is called upon to use extra vigilance, and it is just 
at these times that nearly every case of spoilage occurs. 

After the lactic fermentation has taken place the sugar is 
destroyed, the acid is formed, the material is more watery, 
the germs are alive, they go into the can, all are sealed up; 
then they pass into the sterilizing retorts, the germs are de- 
stroyed, but the lactic acid still remains. 


Full Information. 


Whenever the canner sends samples to the laboratory he 
should always give us full information in regard to the sam- 
ples. We should know as nearly as possible all the conditions 
surrounding the case of spoilage. In sending samples for in- 
vestigation they should be taken from stock which has not been 
heated in any way, otherwise it would interfere with our inves- 
tigation. 

Any of our readers can imagine how easy it would be to 
send us a lot of spoiled corn which had been given one or two 
heatings after the spoilage had actually occurred. This would 
cause us an endless amount of work and speculation. Atten- 
tion is called to this fact because samples have been received 
here, which have been subjected to several hot water baths, 
and no mention made of it in the letter. When examined, of 
course, the germs were dead, and we had no way of discovering 
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how they were killed. We remember a case several years ago 
which caused us a large amount of work and a volume of cor- 
respondence before the matter was entirely cleared up. We 
should always like to know how the product was handled from 
the time it was received, and pariicularly the temperature and 
time of the sterilizing process, and whether or not the cans 
had received any subsequent heating. 


AN ARTICLE INTERESTING TO CANNERS AND 
PICKLERS. 


GREENING OF VEGETABLES. 

The greening of various vegetables by the use of metallic 
salts has been followed to a considerable extent in Europe, but 
has never found much favor with American manufacturers of 
food products. While the greening of vegetables has not been 
desired, occasionally have occurred where accidental 
greening has taken place. Examination into the causes have 
indicated this to be due to agents such as are employed in the 
greening of vegetables which have accidentally gained access 
to the products. To avoid trouble from this source it is, of 
course, necessary to prevent such accidental contamination of 
the products, and to this end knowledge of the substances caus- 
ing trouble and the manner in which the greening takes place 
becomes desirable. 

Among the substances which have found application for 
greening, copper or its salts is by far the most efficient. Zine 
and nickel have also been used. Iron, under certain condi- 
tions, also possesses the properties of greening, so that con- 
tamination with any of these metals may produce greening. 
Greening is only practiced in the case of vegetables which 
normally of rather marked green, and we do not know of its 
occurring accidentally except in the cases of vegetables con- 
taining chlorophyl, the coloring matter of green plants. There 
is considerable difference of opinion as to the exact cause of 
the greening. Some writers on the subject have attributed 
the action in the case of copper to the formation of green 
compounds by action of the copper on proteid matter present. 
It is true that various compounds of copper and proteid mat- 
ter possess a more or less green color, though where freedom 
from chlorophil is assured the color is more of a blueish-green, 
and does not correspond with that obtained where chlorophil 
is present. While compounds of proteid matter and copper 
possess more or less of a green color, those of zine or iron and 
proteid matter do not give any suggestion whatever of a green, 
and as the greening with these various metallic salts seems to 
be due to similar reactions, the evidence does not seem to war- 
rant the attributing of the greening to the formation of com- 
pounds by these metals with proteid matter. Other writers 
have attributed greening to compounds formed by action of 
these metals or their salts upon the chlorophil. This would 
seem to be the correct solution of the problem, and in order to 
give a satisfactory explanation of what takes place, some dis- 
cussion of what is known about chlorophil will be given. 

In speaking of chlorophil the various substances contained in 
living green cells is usually referred to, though in some cases 
only the green coloring matter is referred to when speaking 
of chlorophil. It is the coloring matter only with which we 
are interested. Numerous investigations have been made of this 
coloring matter, but the information on the subject is still much 
less definite than could be desired, this being due to the fact 
that the green coloring matter (or chlorophil) is very difficult 
to purify and easily subject to change, making it difficult to 
secure in a sufficient state of purity for satisfactory investiga- 
Edward Schunck, who has contributed considerable 


2ases 


tion. Dr. 


to the knowledge of chlorophil, considers the green coloyj 

matter to be an organic dye similar to indigo or alizariy 
investigation of which points to the presence of two coloring 
matters, one of which is of a yellow color and is called phy). 
loxanthin; the other is of a blueish color and is called phyl- 
locyanin. The latter is much more stable than either chlorophil 
or phylloxanthin, so that it is not destroyed on destruction of 
the green color of the chlorophil. Speaking further of the 
phyllocyanin, Dr. Schunck states: ‘‘Its most interesting prop- 
erty is that of yielding, by the combined action of agidg 
chiefly organic acids and metallic oxides, such as cupric, fer. 
rous and zinc-oxide compounds, the solutions of which are bright 
green and closely resemble solutions of chlorophil, not only jy 
color, but in other respects also.’’ ¢ 

It would seem that the correct explanation of the greening 
is due to the formation of green compounds through the action 
of metallic salts on this constituent of chlorophil. The 
chlorophil as such certainly does not enter directly into the 
formation of the green compound, for in the greening of Vege- 
tables there is always a destruction of the green color due to 
the chlorophil, with subsequent development of the green color 
which is imparted to the vegetables in their greening, and this 
would be explained by the decomposition of the green coloring 
matter of the chlorophil, and development of the greening 
action through the uniting of these metals with the phy). 
locyanin. , 

Tschirsh supports this view of the matter and states in the 
case of copper that a definite compound phyllocyanate of cop- 
per is formed, containing 9 per cent of copper. As stated, 
copper is the most efficient greening agent; in some cases this 
may be due in part to the formation of green proteid com. 
pounds, though we believe the evidence shows the greening to 
be due to the action of the salts of these metals on the phyl- 
loecyanin of the chlorophil, thus treating blanched and up. 
blanched celery with copper sulphate no greening is secured in 
the case of the blanched celery where the chlorophil is lacking, 
while the unblanched celery responded to the greening action 
the same as other vegetables. 

Iron seems to exert but little greening action in neutral soly. 
tions, but where more or less organic acids are present consid- 
erable greening will take placé, though the greening action 
develops much slower than with copper or zinc. In the case of 
iron trouble from accidental greening has usually been in the 
ease of rather acid goods, such as pickles, The trouble in this 
case usually arises from contamination of the vinegar with iron 
during its manufacture, though in some cases contamination 
results from other sources. The prevention of accidental 
greening, since it is due to contamination with these various 
metals, can be accomplished by taking the necessary preeau- 
tions to avoid contamination. 

DISCOLORATION OF APPLES. 
- —., Jan. 11, 1908. 
E. W. Duckwall, Aspinwall, Pa. 

Dear Sir: We sent you yesterday by express one can of our 
No. 10 apples for your inspection. We think our apples are darker 
than they should be and some of our brokers claim some buyers 
have turned our goods down on that account. Yours very truly, 


Examination of the apples indicated no trouble from dis- 
coloration due to cooking, the trouble being due, for the most 
part, to slightly decayed or affected spots in the apples. Dis- 
coloration of the apple before processing is due to a substance 
called enzyne. This is a substance occurring in the apple, 
and when the peel is broken, with exposure of the flesh of the 
apple to the oxygen of the air this substance rapidly causes 
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darkening of the flesh of the apple. This action is retarded by 
exclusion of air, and also by the use of the salt bath. Heating 
destroys this enzyne, so that after heating the apple is not 
subject to discoloration. A salt bath, while preventing the 
action of this enzyne, does not bleach the apple, as is the case 
with a sulphite bath, so that the salt bath is only of value in 
keeping the apple from being discolored. If they are diseol- 
ored when they go into the salt bath their color will not be 
yroved as with a sulphite bath, so that every precaution must 


im] A 
| remove slightly discolored 


be used to prevent discoloration an 
portions of the apple before going into the brine. 

It is, of course, necessary that the apples be worked up as 
fast as possible, consequently peeling machines are desirable 
for handling the apples, as they will permit of greatly hasten- 
ing the work. After peeling, all slightly decayed spots may be 
removed and the apples hurried into the brine, from which they 
should be canned as rapidly as possible. 

The packer did not state the exact proportions of the brine 
bath used. Maybe a somewhat stronger bath would be desir- 
able. We would advise using at least 30 pounds of salt to 100 
gallons of water, and if found desirable increase the salt over 
this amount, rinsing the apples in cold water before placing in 
cans and covering with the boiling water. 

As stated, examination of the apples would indicate a good 
deal of the trouble to lie with the apples, as much of the dis- 
coloration is in spots where the flesh has been bruised or 
slightly decayed before working up the apple. We believe 
aside from this trouble that more attention to rapid working 
up of the apple was all that in this case was necessary to givea 
good article. There is no question but what the use of sul- 
phites would be held illegal, and there is nothing else equal 
to the salt bath for preventing discoloration. 


DETERMINATION OF MILK IN MILK CHOCOLATE. 
———, -., Jan. 8, 1908. 
National Canners’ Laboratory, Aspinwall, Pa. 
Dear Sirs: Please advise us whether you consider it practical 
to determine the amount of milk present in samples of milk choco- 
late: also whether the per cent of cocoa butter can be determined 
and accurately separated from the milk fat. Very truly yours, 


[It is possible to estimate the approximate amount of milk 
present in samples of milk chocolate in most cases. The same 
principles would hold here as in the examination of other food 
products. If no special attempt was made to modify the con- 
stants of the milk chocolate so as to give figures closely rep- 
resenting the usual constants for milk chocolate a close ap- 
proximation could be reached. In examination of milk 
chocolate for desiccated milk the lactose content and butter 
fat are relied upon for estimation of milk employed. Where 
a milk chocolate is made up from desiccated milk, ground cocoa 
nibs and cane sugar, accurate determinations of the milk sugar 
can be made and by dividing this by the average amount of 
milk sugar in desiccated milk the amount of desiccated milk 
may be estimated, and these figures may then be confirmed by 
examination of the fat as to proportion of butter fat. In cases 
it might also be desirable to make determinations as to amount 
and character of protein substances present. Now, if dextrose 
or solid glucose had been used in small amounts, the exact 
determination of the milk sugar would be interfered with, or 
if the milk sugar content had been modified by addition of 
further amounts of milk sugar, the estimation of desiccated 
milk employed would be interfered with. 

Reducing sugars, such as invert sugar, would not greatly 
interfere, as the milk sugar could be determined by polariza- 
tion at 86, but the use of dextrose or increasing the content 
of milk sugar would introduce serious difficulties. 

In regard to whether cocoa butter can be determined and 
accurately separated from milk fat, the procedure in such a 
ease would be to determine the fat present by extraction with 
a suitable solvent, and then by examination of the extracted 
fat estimate the relative amounts of butter and cocoa fat. It 
would not be practicable to attempt any separation of the 
fats; but while some of the constants, such as melting point 
and iodine number of the two fats, are much the same, some 
of the other constants differ widely. Thus butter fat contains 
a very appreciable amount of volatile acids, while cocoa butter 
contains a very small amount, and the determination of volatile 
acids (the value of which is called the Reichert Meissl number) 
will indicate the approximate amount of butter and cocoa fats 
in the mixture. 

As ean readily be seen, determination of the milk would 
depend upon the determination of certain constituents in the 
milk chocolate, together with determination of their character 
and estimation from these values by comparison with average 
values for milk, the amount of milk used in the milk chocolate, 
so that final figures could only be approximate. However, it 


would be possible to establish, in most cases, quite defini 
whether any appreciable amount of dessicated milk had bee 
used or not, and also whether the desiccated milk was nor - 
or not, or if any appreciable amount of fat had been i. 
This is probably all that would be attempted in we. 
as there is not any recognized standard for amount 
cated milk which should be employed in milk chocolate 


any case 
Of desic. 


SOLDER FOR CAPPING. 


———- romeges oe angen Aspinwall, * eek Jan. 9, 1908, 
yentlemen : e ye your letter of > Tth ¢ , 

of tin and lead in the Siker teas the hemoen pot pewe wees 
been having more or less trouble as a result of raised caps _- 
idea being that on account of the high percentage of lead (68 on 
the solder does not cool quickly enough, and that when the shite 
bar on the machine starts to push the cans out and onto the 
carrying chain the slight jar produced causes some of the caps 4 
break loose, and in many cases this crack in the solder is g¢ " to 
Ge — the gy orgy 8 notice. a 

ur idea now is if we ¢ sec i od ¢ 

at least 45-55 seer eer ue wan eet Suis one on oe soa 
solder, believing that it will be good economy to spend a itt 
extra money on our solder. ay 
— give us your opinion on this and oblige, 
As regards cooling and setting of solder, this would perha " 
be most largely controlled by the temperature above the melt 
ing point of the solder to which the solder is heated in ¢ap. 
ping; that is, if solder of different melting points he 
heated to temperatures only slightly above their melting points 
they would set in about the same time. However, if solder with 
a melting point of 100 degrees Fahrenheit or so, lower than 
the melting point of the solder, such as was on the solder 
hemmed caps, can be obtained, this would require much legs 
heating of the soldering irons with less danger of trouble 
from scorching and overheating of the solder. Also lead 
oxidizes much more readily than tin, and with the lower per- 
centage of lead in a better grade solder there would be less 
danger of oxidizing or forming dross, both from the fact that 
the solder would not have to be heated so high in capping and 
on account of the less tendency of oxidizing of alloy from de- 
crease of lead. 

The desirable physical qualities of solder depend entirely 
upon the relatively large proportion of tin; thus the hardest 
and strongest solder is one containing about three parts tin 
to one part lead, while the greatest fusibility is obtained in a 
solder with about two parts tin to one part ‘lead. Also solder 
containing relatively larger proportions of tin are much less 
affected by heat or chemical agents than those carrying less 
tin. There is no question whatever about the advisability of 
using a higher grade solder, as far as results are concerned 
and we believe that the better working properties of a high 
grade solder wil! more than make up for the additional cost. 
A 60/40 solder should be very satisfactory for can work; 
a 55/45 solder, or even half and half, is quite satisfactory, 
but if you get below a 45/55 solder you get what is often 
known as plumbers’ or lead solder, which, while doing very 
well for lead work, is much less satisfactory for tin work. 


yours respect. 


CATSUP MANUFACTURERS’ AND PRESERVERS’ 
DIVISION. 


_Is benzoate of soda a really harmful substance? The ques- 
tion of its employment for the preservation of fermentable 
food products and its effect on digestion and the general health 
of man is a scientific one and should be discussed without any 
prejudice. It seems to us that the problem may be solved by 
experimental methods, and those methods should be critically 
examined, and if found free from error should be accepted, 
and all work which has an element of unfairness or which 
seems to draw false conclusions should be discarded and more 
exact scientific evidence should be demanded. 

Every manufacturer who has used benzoate of soda in his 
business for years is loath to believe that it has had any in- 
jurious effect upon the people who have used his products. We 
do not believe that there is a single manufacturer of food 
products in this country who would for one minute use any 
substance which he knew to be poisonous or injurious to health. 
We have discussed this question with many manufacturers, and 
nearly all of them have tried some simple experiments not only 
on themselves but on people employed in their business. They 
have consumed benzoate of soda in amounts greatly in excess 
of that employed in their products, and in no case has any in- 
jury resulted. I have eaten as high as 30 grains of benzoate 
of soda for many days in succession and never felt any ill 
effects. While I was delivering my address at the annual con- 
vention of State Dairy and Food Chemists in St. Louis I 
ate in the presence of the audience during the whole address 
considerable quantities of both salicylic and benzoic acids, not 
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bombined Can Washer and sterilizer 


By using this machine you insure every 
can being thoroughly washed and steril- 
ized before filling it. 

It is automatic, rotary, intercepts and 
treats cans as they fall through chutes to 
filler. Cans are first subjected to a thor- 
ough washing by geyser spray, under pres- 
sure, then steamed in similar way and 
passed hot to the filler. 


All packers know of the unavoidable 
dust and particles of trash, etc., that find 
their way into empty cans and the constant 
opportunities for unmentionable abuse to 
which they are subject during handling 
and storage, and must realize at once that 
this is one of the greatest aids to sanitary 
packing introduced in the movement for 
pure and sanitary canned goods. For 
further particulars address 
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CAN EARING MACHINE 


This machine is designed to fasten the ears for the handle or bail incans. 
QThe action of the machine is entirely automatic. It secures both ears in 
opposite sides of the can at the same time. @ The ears are fed in the hop- 
pers or chutes at the back of the machine. The cans are placed on a table, 
as shown in illustration, and while in this position the machine is put in 
action by depressing a treadle, the table descending and placing the can 
in front of the perforating dies which punch and flange holes ready to re- 
ceive the ears. A further movement of the table places the can in front 
of the seaming dies which in turn push the ears into the can and hold them 
until slides, shown on each end of the machine, come forward and seam 
the ears and pail together. @ The machine is covered with a sheet iron 
table, not shown in the illustration. This table facilitates the placing of the 
cans so thatthey can be discharged from other machines in line directly on 
to it, thus saving the operator any unnecessary handling of them. @ Stand- 
ard machine is adjustable for cans from 8 to 8 inches in diameter. (Larger 
sizes to order.) Capacity 12,000 cans a day of 10 hours. We also furnish an 
ear crimping machine and dies for making the ears. @ Prices and further 
information about this or other can making machinery will be furnished 
upon request. Manufactured by 
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experiencing any ill effects. Then, again, these preservatives 
are found naturally in many of the fruits which are so much 
prized for table use. Why were they put there by the Creator? 


They seem to be present in only very small proportion in the 
increase in proportion as the fruit ripens. 


unripe fruits and 
Why is this? i 

Preservatives are-almost indispensable in the manufacture 
of various table condiments. If one kind of preservative is 
eliminated, another bf equal antiseptic value must be used, be- 
cause a fermentable substance will surely undergo decomposi 
tion unless it is fortified in some way. Therefore, before we 
condemn one without most careful scientific research work and 
take on another let us stop to consider what we are doing. 
From time to time I have mentioned in various laboratory re- 
ports, and in my book, that these preservatives were found 
naturally in a number of fruits, principally in the cranberry, 
so much relished at Thanksgiving and Christmas dinners. | 
have also described the part which the preservative in cran- 
berries might play on an overloaded stomach. Before we con- 
demn the use of preservatives in food products the question 
of their real value to humanity in preventing diseases of the 
alimentary tract should be carefully studied. Dr. Wiley would 
have us believe that benzoate of soda, salicylic acid, borax, 
ete., were injurious because he had made experiments on his 
so-called ‘‘ poison squad’’ and found unfavorable results. We 
wish to quote from the address of Prof. Victor C. Vaughn at 
the St. Louis convention: 

There is a great deal of fuss sometimes made about experiments 
made on human beings. Now, do you think those experiments are 
of much value really, as scientific experiments made upon the lower 
animals? Suppose you wanted to experiment on alum baking 
powders or anything else, can you control the food of a man as 
you -can control the food of an animal? Can you kill the man 
whenever you want to and analyze the kidneys and heart and liver 
and everything of that kind? Now, really, apart from any ques- 
tion of alum baking powders or anything of that kind, experiments 
upon men have never yet, so far as I can remember just now—lI 
may be mistaken about this—been any substantial advance in medi- 
cine, because they are liable to so many errors. Pettencoffer drank 
the cholera cultures of the cholera germs and concluded it was not 
the cause of cholera. Koch in a more sensible way went to experi- 
menting on animals and proved that the cholera germ is the cause 
of cholera. One school of medicine relies upon experiments on 
human beings and it has given us a series of vagaries and nothing 
Another school of medicine experiments upon animals and it 
has given us diphtheria anti-toxin, which has decreased the death 
rate of the world and blessed humanity. Now, which is the more 
valuable and which is the more scientific, to experiment upon ani- 
mals or to experiment upon men’ This is apart from any baking 
powder controversy : 

Then there is another thing. I was asked in the Layton trial, 
and so was Mr. Mallet, and we both answered the question as we 
did all questions, truthfully and to the best of our ability, whether 
we knew of any person whom we could say positively had been 
injured by eating alum baking powder food, and we said we 
couldn't. Now, does that amount to anything? Suppose that any 
number of learned physicians had been asked twenty years ago if 
they knew of any harm coming to anyone from the bite of a 
mosquito, or of any disease being due to mosquito bites. They 
would have said, “No, the mosquito is an irritating little cuss, but 
he does not produce any deadly disease.” But we now know that 
the mosquito gives us malaria and yellow fever and so on, so that 
is no proof. We simply answered the question honestly, as we did 
all questions. : . 

We made a great many experiments on animals here at the 
National Canners’ Laboratory to determine whether these 
preservatives had any ill effect on the highly organized cells 
of the vital organs, and on the general health. We did not 
depend entirely on our own judgment but called to our aid 
the services of the best pathologists in this country. The re- 
sults were indeed remarkable. The animals were found to 
be in perfect health and there were no evidences of any in- 
flammatory processes; the organs were all normal. We would 
like to continue with work of this character, and if the food 
manufacturers will get together we will go on with this work- 
investigate not only the wide distribution of these preserva- 
tives in fruits and vegetables but also go further into the 
work of ascertaining their effect upon general health and the 
highly organized cells of the vital organs. We do not intend 
to try these experiments on human beings; we do not believe 
that such experiments have any great scientific value. We want 
to feed these preservatives to animals of various kinds, in 
various proportions, and then kill them, examine their internal 
organs in order to determine pathological effect. This would 
not be possible on human beings, and we do not belong to the 
school of experimentation on human beings. 

We have a very interesting letter from one of the represen- 
tative catsup manufacturers. It is so full of good things that 
it has inspired us to go on with our work if we can get the 
proper backing from the manufacturers: 

Prof. Edward W. Duckwall: In reply to your letter of the 7th 
inst. I do take not only a scientific interest in the subject of pure 
foods, but a much deeper interest in the ethical and economic side 
of the question, one which I think up to date the officials have 

ractically ignored and have merely skimmed over the surface. 
Jere is a parcel of men, of great intelligence, undoubtedly, ~~ 
pointed to execute a law and with more power apparently than is 
considered safe to be entrusted to so few, who are going to put the 


else. 


whole mass of food producers to a disadvantage, and to my way 
thinking tend to increase gastric irritation and its concomitast 
disorders, basing their justification upon the results (sic) of ~ 
periments on the so-called “Poison Squad” and answers to letters 
of inquiry addressed to prominent scientists, so so far as | Sean 
have not been named, and if named and questioned on oath would 
be likely to say, “No, I have made no profound experiments M 
opinions are based on what I read.” In the name of the prophet 
figs! Why in thunder don’t a great and intelligent government 
like ours start the proper kind of an investigation of the matter 
of preservatives, and begin by condemning creosote and potassium 
nitrate, and maybe sodium chloride, none of which, as far as 
know, appear naturally in any food except adventitiously, as dirt 
might blow on and adhere to fruit, or as saline matter jn th 
earth might be taken up, but without being an essential and aluaed 
of doubtful benefit. I don’t mean to say that sodium and potassium 
are not found in edible plants usually as carbonates and silicates 
or that sodium and potassium nitrates are not plant foods and 
may occur in succulent vegetables during the growing period, but 
these are for the nitrogen principally, the sodium and potassium 
being ultimately employed in other combinations. Why don’t the 
scientists look into the metabolic relations of the minor acids, such 
as benzoic and salicylic? The malic, tartaric and citric, the great 
fruit acids, don’t need any looking into scientifically from the 
point of pure foods, for if any fool of a chemist was to get up 
and say that fruits containing these were unwholesome, he would 
be laughed out of conceit of himself. While your argument for 
cranberry sauce and its constituent, benzoic acid, is a good one 
I should not like to fortify my logic by trying to show how a man 
could be a moderately successful glutton. I would rather direct 
the investigation into the direction of the query: Why did God 
in His infinite wisdom, put such acids as salicylic and benzoic in 
small quantities into the fruits? I am not a scientist of any king 
as the term is understood, but I am an amateur biologist and 
always want to know, like the child, “why the wheels go round.” 
I can imagine that an inquest to find a proper answer to the aboye 
question would before long cause the “physiological chemists” to 
call a halt, but they would learn more than they now know. Ont 
of my ignorance I might suggest an answer, but then J sometimes 
think: What's the good? These fellows are set, the glare of the 
footlights blinds them, and when honest they deceive themselyes 
and if they happen to be (as most people are) looking out for 
number one everything is referred to that standard. Here is my 
thought, as tersely as I can put it: Man in his aboriginal state 
depended for his supplies upon his immediate vicinity. In the eon. 
gested state of civilization many of his needs are brought neces. 
sarily from long distances. Hence the preserver’s art, whether of 
refrigeration or sterilization, sprang into existence. Note how 
severe the attacks were on sugar when it was discovered. [ may 
be mistaken, but I believe even the church fulminated against it, 
Note the attacks on canned goods during the latter part of the 
past century, and note also the extent to -which they are used 
today. Now I have a faith that the Father will always provide 
for his children, but they must learn how to get it and treat it, 
Transportation facilities are doing their part, and the preser ; 
art is doing the rest. Now may it not be that these simple an 
septics are a provision of nature to be applied by man at 
point in his progress and to meet a necessity of the times, : 
that they may yet be esteemed as much of a blessing as sugagy 
and hermetically sealed goods? My support of this idea is drawm: 
from analogies only. The two antiseptics named, and probab 
others, seem to have a special power to arrest vinous and ae 
fermentation and to bear an enmity of some kind to all eng 
that are detrimental to plant and animal life. Has it ever b 
proven that they markedly affect ptyalin, pepsin, rennet, diast 
and other animal and vegetable enzyms unless used in very I 
quantities? I know that it takes 5 per cent of its bulk of salicylié 
acid to have any effect on milk even to temporarily arrest the lacti¢ 
enzym. May not these preservatives merely have the effect you 
intimate in regard to the turkey glutton, in arresting and p 
venting the yeasts, the mucors and the mucedies and the 5 
lignant ferments generally in getting in their work, and be re 
an aid to the benign bacteria in facilitating their work? I assel 
for the sake of starting the investigation and because I believe 
to be true, that salicylic and benzoic acid, and maybe some othe 
are doing for the plants just what we ought to cause them to 
for us. viz.: like the leucocytes of the blood protecting the 
corpuscles, they stand like sentinels watching the approach of : 
enemy, to either arrest or destroy him. They are protectors of @ ‘ 
benign enzyms and destroyers of the malignant ones, and natu 
only permits the necessary amount to be present to carry the plant 
through its cycle from resting stage to resting stage, and maintail 
the equilibrium between the katabolic and the anabolic forces. T 
seems to me that all God's revelations to man come from the stud 
of His works; truth is always concealed and must be discov 
but there is always a truth imminent, and I believe this indication: 
of nature, if followed, will lead to one of the most impo 
dietary and sanitary discoveries of the age. It is to be regrett 
that the government has not taken up the subject in a broad 
enlightened manner and I sincerely hope that the secretary of 
culture or Congress may halt this matter of antiseptics by allowl 
a fair latitude to food manufacturers until a proper scientific it 
vestigation can be had. Make foods pure, true to name, regul 
the use of preservatives and forbid really injurious ones, but 
the face of eighty millions of people having been using them 
twenty years or more, without proof of injury, it is the most ridiem ~ 
lous thing I know of destroying business running into the hundreds © 
of millions, and maybe in their blindness doing mankind an in 
instead of a benefit. If thére were less excitement, hurrah @ 
momentary zeal in connection with this national food law, 
more patient, scientific and intelligent research, the results wou 
be those of a proper educational evolution or growth. ee 
Whet do you think about this matter, my friends? Are you 
willing to start an investigation on a broad scale? Write us 


about it. 





ASSOCIATION MAY REOPEN SANTA ANNA CANNEBY. 

According to reports from Santa Anna, there afe 
prospects that the California Fruit Canners’ Assoct- 
ation may reopen its large canning plant at that place 
next summer. 
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JEROME B. RICE 
SEED COMPANY 


LARGEST GROWERS OF 


—SEEDS= 


Used by 


CANNERS, PACKERS and 
PICKLE MANUFACTURERS 





We can supply for present delivery at lowest 
prices, or will make growing con- 


tract prices for 1908 crop 


BEANS, BEETS, CUCUM- 
BERS, ONIONS, SQUASH, 
PEAS, SWEET CORN and 
TOMATOES. 


CORRESPONDENCE INVITED. 


CAMBRIDGE VALLEY SEED 
GARDENS 


CAMBRIDGE, NEW YORK 
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specialty of 
growing 
choice stocks 


of all seeds # 


needed by 
canners and 
pickle makers. 
We will sell 
at as close 
prices as con- 
ditions will 
justify for de- 
pendable 
stock. Our 
business with 
the canners is 
increasing 
each season 
and our stocks 
give excellent 
satisfaction. 
We feel that 
we can please 
you and shall 
be glad to 
quote you 
price for con- 
tract or spot 
on any of the 
seedsthat you 
may require. 
Let us hear 
from you. 


—— for —— 


Canners 














Leonard 
Seed Co. 


Chicago 








TEXT OF DECISION IN CORBY BROKERAGE cag 

THE CANNER in its last issue published a brief pep, 
erence to the decision recently rendered by the Unite 
States Circuit Court of Appeals in favor of Chara 
Corby, the New York City broker, against the 
ceivers of the Pacific Packing & Navigation Company 
for compensation for services as a broker in the gai. 
of a block of 130,000 cases of canned salmon. \; 
Corby’s claim against the receivers of the Pacif, 
Packing & Navigation Company is based on the fg). 
lowing contract: 

We authorize you to offer and sell our present stock of 
canned salmon on the following terms, to-wit: 

First.—All sales to be made subject to our instructions, as 
to selling price from time to time and upon the customary 
terms for domestic sales, except that in lieu of the usual 
guarantee on swells an arbitrary allowance to be made not 
to exceed one-half of 1 per cent. 

Second.—All sales to be made subject to our confirmation, 

Third.—We reserve the right to sell to any one where offy 
made is satisfactory to us and without any compensation ty 
you; in view, however, of your undertaking to handle this 
salmon and that you will incur some expense therein, we yjlj 
not solicit business from other brokers for sixty days fron 
the date hereof, but this shall not be construed to prevent 
our negotiating the sale of any large blocks of salmon, eithe 
domestic or foreign, without liability hereunder. 

Fourth.—You will not knowingly sell for shipment to Greg 
Britain, either directly or indirectly, prior to June 30 of th 
present year. 

Fifth.—Your commissions for sales to be 4 per cent on th 
net f. o. b. price in lots of 10,000 cases or under and 2 pe 
cent in lots of 11,000 cases or over to any one buyer or ¢on. 
bination of buyers. 

Sixth—This agreement may be canceled by the receivers 
at the end of sixty days from date. 

Mr. Corby claimed that he performed services en- 
titling him to recover from the receivers a commission 
of 2 per cent on the sum of $440,433.50, the price for 
which the receivers sold their stock of red Alaska 
salmon to the Northwestern Fisheries Company, 
After ineffectual efforts in San Francisco and Chi 
cago to sell the salmon, the petitioner arrived in New 
York about March 2, 1905, and almost immediately 
thereafter opened negotiations for its sale with cer- 
tain persons who were then interested in the North 
western Fisheries Company, the corporation which 
subsequently bought the salmon. The court holds: 

There is no question that Corby, in the course of the nego- 
tiations with the parties above referred to, devoted much time 
and performed much labor in an endeavor to effect a sale of 
the salmon. It is true that a broker may, by agreement with 
his principal, so contract as te make his compensation depend 
upon a eontingency which his efforts cannot control, eva 
though it relates to the acts of his principal. 

In other words, he is bound by his contract, even though it 
be a hard one. It becomes important therefore to inquire at 
the outset what under the circumstances Corby was required 
to do in order to earn his commission. By its terms he was 
authorized to ‘‘offer and sell’’ the salmon, with the provision 
that the ‘‘sales’’ were to be subject to the receivers’ instruc 
tions and confirmation. These expressions, however, do nt 
mean that the broker was in fact required to make a sale; he 
could not do that; he did not have the power. The right to 
fix prices and terms having been reserved to the receivers, the 
authority given to Corby was in effect to offer the salmon for 
sale and find a party willing to buy upon terms satisfactory 
to them. We do not deem that it was at all essential that 
the broker himself should submit a proposition of sale directly 
to the receivers. He was not authorized by his contract to 
submit any binding proposition to a possible purchaser. He 
had no discretionary control of the price. His duty was lim 
ited to finding a satisfactory purchaser. A proposition sub 
mitted by him and accepted, or modified and accepted by the 
receivers, unquestionably entitled him to a commission. If, 
however, instead of submitting the purchaser’s offer to the 
receivers he induced the purchaser himself to go to the I 
ceivers and submit an offer directly, which was acceptable, be 
would have done everything in substance that the contract tt 
quired him to do; he would have found a customer able and 
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WITH 


MODERN MACHINERY, LARGE CAPACITY, 
LARGE STORAGE 


The Union Gan Company 


ROME, N. Y. 


IS PREPARED TO MAKE 


Prompt Deliveries of Packers’ Cans 


AT ALL TIMES 


S. F. SHERMAN, Prest. J. E. HALL 
W. R. AYARS, Genl. Mar. Sales Agent. 
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Special Bargains 


6 Hemingway 40x72 Retorts with complete equipment. 
Burnham Double Filler Corn Cooker. 
Conant Double Filler Corn Cooker. 
Merrell-Soule Upright Corn Cooker. 
Burnham Single Filler Corn Cooker. 











Sprague Corn Cutters, 1893 Model, right and left. 
Sprague Corn Cutters, latest Model, right and left. 





Ulery M-S Silker, never used. 
3 Merrell-Soule Silkers. 





King Tomato Filler. 

Moore & Bristol Tomato Filler. 
Stevens Belt Power Tomato Filler. 
Stevens Foot Power Tomato Filler. 
Huntley Monitor No. 6 Pea Grader. 
Huntley Monitor Bean Graders. 


0D bt bed ped pd pt 


Climax Capper. 
Harris Hoist. 


Burt Wiping Machine. 


Knapp Labelers for No. 2 cans. 


Knapp Label Cutter. 





2 Springfield Gas Carburettors. 
Lockwood Gas Carburettor. 
Blowers, Air Pumps, Fire Arrestors. 





Lewis’ complete outfit for making No. 2 cans, never 


used. 

Crosby Lock Seamer, equipped for No. 2 and No. 3 
standard cans. 

Crosby Header for No. 2 standard cans. 

Crosby Rotary Crimper for No. 2 and No. 3 cans. 

Crosby Rotary Crimper for No. 2 and Gallon cans. 

Utica Industrial Co. Header for No. 2 and Jersey No. 
3 cans. 

MeDonald Testers for sizes up to gallons. 

Ayars Automatic Tester for No. 2 and No. 3 cans. 

Bliss No. 3 Press for gangs of dies. 

Rotary Resin Pulverizer. 

Fay & Seott End Soldering Machine. 

Ames Horizontal Tubular full front Boiler, 60” diam- 
eter, eighty-two 3”x12’ flues. Dome 24”x32”. 
Man-hole in boiler front. Complete with all fit- 
tings. 

Phoenix Foundry full front Horizontal Tubular 
Boiler, 54” diameter. Sixty-four tubes 3”x14’. 
Man-hole in top. Dome 30”x32”. Complete with 
all necessary fittings. 

Erie City Iron Works 48 H. P. Economic Portable 
Boiler with all necessary fittings. 

Water Bottom 6 H. P. Portable Boiler with fittings. 

Stacks No. 10 Iron, 38” diameter, 50’ long. 

Stack No. 10 Iron, 30” diameter, 40” long. 

Wheelock Corliss Engine. Cylinder 20x48. Fly wheel 
14’ diameter. Face 25”. 

Porter Center Crank Engine. Cylinder 8” diameter, 
12” stroke. Fly wheel 48” diameter; 10” face. 

Fairbanks six ton Wagon Scale and double beam. 

Land 18” Blower, 5” outlet. Two pulleys 3x3. 








ALL ABOVE ARE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 


S. F. SHERMAN, Utica, N.Y. 








willing to purchase upon terms satisfactory to his pringj 

The essence of the contract was not that Corby Should pr. 
cure an offer, but a purchaser for the salmon. But ‘ 
ing that he was required to procure and submit an offer it 
will not be questioned that the broker could have submitto) 
such offer by telegram, letter, messenger or otherwise, aj 
still have been within the literal terms of his contract, y, 
reach the conclusion, therefore, that under the terms of this 
contract it was a matter of indifference that the petition, 
did not obtain from his customer and transmit direetly to the 
receivers an offer for the salmon. It made no possible gy 
ference to the receivers how or through whom the offer wa 
submitted; hence if Corby found an acceptable purchaser, 
has fully and satisfactorily complied with the contract }y 
sending him to the receivers to submit his offer as. he Woull 
by submitting the offer to the receivers in person. The ry 
question in the case is, therefore, was the broker the efficjey 
or procuring cause of the sale, which is the question uniform) 
presented in this class of cases. ‘ 

Here the court quotes a large number of facts ¢. 
tablished by testimony to show that the broker ha; 
been “the efficient or procuring cause of the sale” 
The court decides further, quoting a number of prece. 
dents, that a broker’s right to commission does pg 
depend upon the knowledge of the fact at the time of 
the sale that that particular purchaser was one whom 
the broker procured. 

The important part of the decision is contained jin 
these words: 

From what has been said it is apparent, as already inti 
mated, that the real questions presented in this class of cases 
are, was there an employment of the broker, and if so, was he 
the efficient or procuring cause of the sale? These facts ong 
established, it is of no consequence whatever whether the 
broker was present or absent at the conclusion of the sale, or 
whether the sale was concluded upon the same or different 
terms than those originaliy proposed, or whether or not the 
principal had knowledge of the broker’s agency in procuring 
the customer. 

A few minor points, not likely to arise in another caw, 
were also decided; but the gist of the opinion is found in th 
parts here quoted. The defendants have accepted the decision 
as final, and paid the full amount of the claim with interes 
and cost. 





THE OYSTER SITUATION. 
REVIEW OF THE OYSTER SITUATION FROM THE SOUTHERN STAND 
POINT, AS EXPLAINED BY A CORRESPONDENT. 

The oyster situation at the present time is a very peculiar 
one. In order to understand it clearly it would be necessary 
to review the earlier conditions. From the beginning of pack 
ing in the sixties, up to the nineties, all cove oysters were ex 
clusively packed in Baltimore. The Chesapeake Bay wa 
abundantly supplied with oysters. Every year the pack in- 
creased, and up to 1895, in the palmy years, there were packed 
over 2,000,000 cases each season. The supply at that time had 
commenced to decrease, and for about five years previously 
small quantities were beginning to be packed in the South. 
It was a singular circumstance that, while the canning of 
oysters from that time rapidly diminished in Baltimore, and 
within five years after become practically nothing, yet at the 
same time during the same period the packing of oysters in 
the South rapidly increased. By this means the trade was mt 
interrupted, although the pack in the South has never reached 
the proportions which had existed North. It was, perhaps, 
six years ago that the packing of oysters in the South reached 
its height. Since then the cyster beds have been yielding 4 
smaller supply, until during the present season it is estimated 
that the southern pack would amount to, perhaps, 1,300,000 
eases. Conditions are uncertain, and it may be that this total J 
pack may not exceed 1,000,000 cases by the time the season 
is over. 

In the meantime the cost of packing oysters in the South 
has been steadily increasing, not simply on account of the 
depletion of the beds but on account of the greatly increased 
cost of securing labor. It should be understood that the 
tive labor South for canning houses is practically nothing, 
and that the great bulk of it must be brought from the North 
at heavy expense. These shuckers and workers can only be 
obtained from the foreign population, confined to two or thre 
nationalities. Immigration has been much less in past years 
from those countries. On this account these numerous col 
tingent expenses have increased about 50 per cent. 
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No Holes, No Caps—The Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 











Impossible in packing to lacerate delicate food products, Will stand 
both retort and bath pry ag A perfect sanitary can is obtained, 
eliminating all the faults of the old unsanitary type, making an idea| 
package, as cheap, more attractive, wholesome and better than any- 
thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 
We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 
All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 


EASTERN TERRITORY 


SANITARY CAN CO. 
105 HUDSON STREET 
NEW YORK, N. Y. 


Manufacture these Cans 


WESTERN TERRITORY 
FEDERAL CAN CO. 


19TH AND HARRISON ST. 
SaN FRANCISCO, CAL. 


For Sale under our Patents 





Another Winner 


Our “Stewart”’ 
Side Seam 


Soldering Machine 


Uses less than 34 Ibs. solder per 1M 
No, 3 cans. 


No solder on inside of can. 


Will gladly show you. 


Stiles-Morse Co. 
CHICAGO, ILL. 


EVERYTHING FOR THE CAN MAKER 














THE BLAKESLEE 
“Simplicity” 
Can Righting 
Machine 


FOR USE WITH ALL 
FILLING MACHINES 


NE well known packer writes as follows, referring to 
O our machines;—‘‘ We bought eight more of them 
this year of your make, which will show you that 

we think favorably of them.”’ 

Since last season we have improved and simplified 
our device and we believe this machine will become a 
necessity in every canning factory that looks carefully 
after its losses. Our machines take rolling cans from a 
runway, no matter in which direction the open ends are 
turned, and deliver them to fillers, right end up. It 
makes no mistakes and does not become weary. The 
above letter shows what users think of the machine. 


For further particulars address the patentees and manufacturers 
Burden & Blakeslee, 2 Cazenovia, N. Y. 
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THE JOHN F. WHITE 


CORN HUSKE 


that I have remodeled the Husker which I 

had at the Convention last year, and feel con- 
fident that the new model, which is much sim- 
plified and stronger in construction, will meet the 
requirements of its mission. 

I do not care to mention any of the many 
merits of the machine, as ‘seeing is believing,’’ 
and when you have seen this machine in opera- 
tion at the Convention next month, with corn to 
demonstrate its merits. I think you will agree 
with me that it is all we claim for it. 

The work the old model performed was very 
gratifying, husking a bushel of good corn a min- 
ute, and doing the work much better than by 
hand. 

I expect to be in a position to supply the 
Packers with Huskers this year and it will be 
with the understanding that if they do not work 
perfectly you are not to pay for them. 

WHITE PEA FEEDING MACHINB 

We also wish to call the attention of the Pea 
Packers to our “pea threshing shed revolution- 
izer,”’ the White Pea Feeding Machine. These 
machines do not flinch or shirk when the vines 
are wet or full of thistles. The viner is fed uni- 
formly; increased capacity and cleaner threshing 
result. The White Pea Feeding Machine is a 
great labor saver. 

These machines were built and tried out in 
1906, at Winters & Prophet’s and at my factory. 
They gave such good results that Winters & 
Prophet installed sixteen in their new factory last 
year. 

The Burt Olney Canning Co. installed seven 
last spring, and we shipped them seven more 
about six weeks ago. The A. J. Tanner Co. in- 
stalled five last year; the Wayne County Preserv- 
ing Co., six; the Erie Preserving Co., one and the 
Old Homestead Canning Co., Canada, one. 

Wherever these machines have been placed, 
they have more than met the expectations of 
their purchasers. They are simple in construc- 
tion, run easy, and will last a life time. 

We sell these machines with the option of pay- 
ing $2.00 a day rental, to be paid at the end of the 
Canning season, or $150.00 for the machine, and in 
every instance the machines have been purchased. 

We had one on exhibition at the Convention 
last year and expect to have two there this year, 
and if you have not placed your order at that time 
we would respectfully solicit your keen examina- 
tion, which, we feel confident, will terminate in your 
placing an order with us for your requirements. 

We will have cuts and circulars of the above 
mentioned machines ready for distribution within 
a few days and would be pleased to send you the 
same on application. Yours truly, 


{ WISH TO NOTIFY THE CORN PACKERS 


JOHN F. WHITE 


MOUNT MORRIS, NEW YORK 








In the meantime there had commenced in recent years quite 
an extensive packing of salmon. Although the population of 
the country was steadily increasing, yet the demand for oysters 
had not been in proportion for the reason that the packing of 
salmon was increased enormously. This canned food helped 
to supply the demand of the country, and the southern cannery 
with this increased competition were getting into a demorg). 
ized condition. There had been quite a number of factorigg 
which were compelled to give it up. It seemed that a pragticg 
had grown up among the canners to guarantee their pricgs 
against any other quotations. The consequence was that whey 
a small factory started business without any trade their goods 
were put in the hands of brokers, and in order to effeet q sale 
they had to cut the market price, and then all other packers 
were necessarily compelled to meet: the reduced price, whig 
was made by the new canner. It is noticed in all branches of 
business that when a certain practice obtains it becomes a sgloy 
process to change it. Notwithstanding these losses the prag. 
tice was continued until it was found too disastrous. It grad. 
ually dawned upon the minds of the canners that in order to 
know what they were going to be paid for their goods it was 
necessary to make the sales absolute and definite by not 
anteeing their prices against any subsequent prices which might 
be made by other parties. 

It will be seen that owing to the extraordinary expenses jp. 
curred by making preparations to commence a season’s work, 
and the necessity for making contracts at definite figures with 
a great many fishermen which could not be canceled, then op 
this account a definite selling price was absolutely essential 
to save the business from ultimate disaster. 

From investigation of the conditions this season it has been 
found that all the southern packers were loaded up with orders 
far beyond their capacity to produce. It had become evident 
that notwithstanding the sales of salmon the normal demand 
for oysters by the country remained about 1,700,000 cases, 
When the money panic struck the country it is a well-known 
fact that many persons in all sections of the country became 
frightened, and it was supposed that there would be a cegga- 
tion of all business. For this reason some merchants who had 
made contracts in every line of business requested the mam- 
facturers to withhold shipment until spring. 

In this connection an explanation should be made in regard 
to the oyster business in Baltimore. While the canning of 
oysters had been practically abandoned for ten years, yet 
Baltimore continued, as it had been for many years prior, the 
largest raw shipping market. The demand for raw oysters 
put up in buckets packed in ice had continued to increase 
just the same as the demand for fresh meat. This was ae- 
companied by the growing scareity of oysters in the Chesa- 
peake Bay, and instead of the old prices of 65¢ and 75e per 
gallon, the market had reached $1.10 per gallon. Of course, 
the stock at such prices was entirely too high to be canned, 
When the financial panic spread through the country it was 
followed by an extensive loss of business in raw oyster ship- 
ping. This resulted in the breakdown of prices, but that did 
not absorb the oysters. When a vessel comes into the harbor 
with a load of oysters, with no demand for them, like other 
perishable goods, they cannot be stored but must be sold at 
any price which can be obtained for them. The oyster can- 
ning houses naturally saw their opportunity, and when the 
prices were low enough they commenced to can them. Their 
brokers were notified to sell oysters, but it was found through- 
out the country that all the trade had placed orders several 
months before, and those who had not placed orders had no 
disposition to buy with such business conditions confronting 
them. It was only a question of a few weeks that the canners 
in Baltimore found it necessary to cut their open market prices 
heavily in order to effect any sales whatever. As a result 
there has been brought about a peculiar condition of the 
market at this time. So far during the present season there 
have been packed in Baltimore about 125,000 cases of oysters. 
Some keen-sighted houses have gone in and taken advantage 
of the opportunity to secure this very cheap stock, and about 
half of this quantity has already been picked up. 

In this connection the southern canners, who are expected 
to produce the million and a quarter cases of oysters, have 
been asked by some who have made contracts to reduce the 
prices named in their contracts so as to conform to the pame 
prices which had arisen in Baltimore. While it was true that 
the southern canners have been inconvenienced by the money 
situation, yet the panic conditions had not reduced any item 
which goes to make up the cost of packing oysters in the 
South. It will be remembered that the canners are compelled 
to supply their own fleet of vessels, and practically to fish 
their own oysters for the entire season. They were not col 
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fronted with a similar situation as in Baltimore whereby they 

jd buy the raw material at 50 cents on the dollar. They 
- no means whatever how to reduce their prices, even if 
- was any justifiable reason to reduce prices on a positive 
ey definite contract. Naturaliy they refused to do so. No- 
a in this country has it ever happened that in the pro- 
duction of any article, those who put up one-tenth should 
regulate the selling price of those who put up nine-tenths. 
This is exactly the oyster situation at present. In correspond- 
ence with wholesale grocers in different sections of the coun- 
try a very large element of the buyers have stated that they 
were fully satisfied with the price of their oysters, and they 
hoped that the general market would not be changed. A large 
number had bought and paid for their oysters, and a very 
large number expected to take their oysters, for which they 
had contracted, and pay the contract price, as they were legally 
and morally bound to do. Consequently they preferred to buy 
some of the snap-shot bargains which were offered from Balti- 
more, and those who had the money to pick up such offers 
would necessarily make a handsome profit on their extra pur- 
chase. In addition to this, by the market being saved from 
sacrifice, not a single firm would lose anything whatever on 
their regular purchase. This seems to be the consensus of 
opinion throughout the country. Wholesale grocers have on 
many occasions enjoyed the benefit of an advance in the 
market upon their purchase of futures in canned goods. No- 
body objects to this, but they do object to a declining market 
upon their purchase of futures. So the argument prevails that 
for the good of the entire trade and in simple justice to all 
jobbers the contract prices for future oysters should be main- 
tained. 

It is not surprising that at this time there has been quite 
a general discussion once more as to the inviolability,of con- 
tracts. Those who have taken a thoughtful view of the case 
realize that a stable market is the greatest safeguard in busi- 
ness. Besides in the canned goods trade it has been most essen- 
tial for many years past that contracts could be relied upon, 
especially by the buyers. In recent years certain packers have 
fallen down on their contracts when the season opened, and 
they found that it was impossible to produce the goods at what 
they had been sold for. These firms have necessarily received 
the condemnation of all wholesale grocers and have never been 
able to place contracts since. 

The entire trade has recognized that unless contracts were 
earried out in good faith the commercial world would simply 
be resolved into chaos. This was emphasized last year at the 
convention of the Southern Wholesale Grocers’ Association. 
It was repeated that canners throughout the country should 
all be required to deliver in full the goods which they had 
guaranteed to deliver. Likewise wholesale grocers who had 
eontracted to buy certain goods were expected to accept them 
and pay for them as agreed, if the inviolability of a contract 
was to be maintained. Neither side could maintain the proper 
respect for the other side, if it should be admitted that either 
party could lay down on a contract whenever they felt disposed 
to do so. It is recognized that there is not the slightest dif- 
ference between a contract for a car of canned goods and a 
contract for a ear of coffee, flour, sugar, molasses, etc. The 
secret of the success of the wholesale grocers throughout the 
country has rested very largely upon this fundamental princi- 
ple. No temporary loss or gain would compensate for the loss 
of honor in the trade. On this account it has been observed 
that at this very time the great majority of wholesale grocers 
have admitted that the temporary money panic, which has put 
some few canners in the position that they had to sacrifice 
their goods, should not compel all the balance to suffer like- 
wise on account of the misfortune of these few. The situation 
has rapidly resumed normal healthy conditions to the gratifi- 
cation of the entire country. 





IMPROVING TONE IN TRADE—MONEY EASIER. 

Commenting on the commercial situation and out- 
look, Dun’s weekly general review of trade condi- 
tions says: 

“Seasonable weather and a further increase in the 
percentage of activé machinery combined to improve 
the trade situation. Prices have declined, yet prod- 
ucts are fairly well maintained. Mercantile collections 
are still irregular. 

“More iron and steel plants have resumed and the 
outlook is brighter, even railway equipment attract- 


tandard 
olderin 


lux, 


The one Soldering Flux with all the points 
necessary to make it THE STANDARD: 

STRENGTH, PURITY, EFFICIENCY, 
LIFE. 

Strength, you need where syrupy stuff is 
being packed. 

Purity, you must have to pass the Food 
Law. 

Efficient, in that it does exactly and per- 
fectly what it is intended to do: 

To clean the tin and let the solder flow 
freely, to prevent the solder from going into 
dross, to keep the steels clean, to prevent the 
use of more solder than is necessary to do 
the work. 

Life, in this connection, means the ability 
of the product to stay in solution in any 
temperature on the machines, and not char 
or dry up, causing no end of trouble if the 
steels are allowed to get too hot. 

We have the flux that complies with all 
the requirements. 

Run a test and compare results with the 
results obtained with the use of any other 
flux. 

We are sure that the difference in our 
favor you will find will warrant you in giv- 
ing us your orders. 

Complies with all requirements of the 
Pure Food Law. 


The Marlou Chemical Works 


Office and Works, WARREN and BAY STS. 
Jersey City, N. J., U. S. A. 


THE BULLOCK-WAIT CO., Agents, 86 Lake St. Chicago. 
$. 0. RANDALL, Agent, Marine Bank Bidg., Baltimore. 
J, E. LASTRAPES, Agent, 524 Gravier St., New Orleans 
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ing more attention. The situation indicates that the 
season of conservatism has nearly exhausted stocks, 
and suggests that, when confidence is fully restored, 
a vast tonnage of deferred business will be placed.” 
Bradstreet’s report says: “Trade and financial de- 
velopments have been of an irregular character, but, 
on the whole, in the direction of future improvement 
at the larger centers. The suspensions of four New 
York banks was only negatively unfavorable, these 
being the aftermath of last autumn’s financial. storm. 
Money shows increasing ease all over the world, and 
improvement in collections is in many cases the result 
of easing money. The week’s failure total is the 
smallest for a month past.” . 





THE RECIPROCAL OR PENDULUM CANNED GOODS 
CONTRACT. 

The following is quoted from the last weekly cir- 
cular issued by Strasbaugh, Silver & Co., the Aber- 
deen, Md., canned goods brokers: 

Referring to the contract proposed, there seems to be one 
prominent emergency which has not been considered or cov- 
ered—the question of disagreement or difference of opinion 
between buyer and seller. In the human make-up.it is rare 
indeed to observe two persons who look, act or think exactly 
alike, and while there may be a strong resemblance in looks, 
there may arise a different of opinion as to whether or not he 
ion, and since one of our most prominent judges has sug- 
gested that in dealing with a product of nature, depending 
upon and affected by the variations of climate, soil and other 
conditions, it is impossible always to produce a delivery 
identical to sample as is possible with a manufactured article 
cast by a metallic die, like guns or rifles; no matter how 
determinable in purpose may be the intention in the packer’s 
mind to produce an article just like what he may have sold, 
he is subject to conditions beyond his control, consequently 
there may arise a difference of opinion as to whether or not he 
has performed the obligation of his contract to the letter. In 
times like this, the law is a too far distant appeal and a 
question of arbitration would here be most advantageous, 
preferable, more satisfying and productive of more speedy 
settlement. There are also times’ when the new contract 
which if adopted would clearly and concisely state the exact 
amount of cash, discount proposed and yet, judging from 
the recent past, the ten days named in the same contract might 
be construed by the jobber as twenty, thirty or whenever con- 
venient. 

In order to get a reciprocal contract, one swinging the pen- 
dulum back and forth, it is probable that many sellers would 
feel better satisfied if the arbitration clause was a part and 
parcel of this same contract. 

The jobber often purchases a promiscuous carload of toma- 
toes which give entire satisfaction. Having located a brand 
that is satisfactory, he frequently purchases another car of 
the same brand from the same seller, and, much to his chagrin 
and disappointments, finds that they are not as good as the 
previous shipment. Unfortunately, all packers do not appre- 
ciate the importance of regularity of pack, quality and condi- 
tion of various shipments of tomatoes and corn. It is also 
unfortunate that the jobber has not paid more attention and 
given more consideration to those who bespeak the same relia- 
bility for all shipments as possibly the first or second. It is 
noteworthy, however, that there is a tendency to improvement 
as regards these conditions, both on the part of the buyer 
and seller, for there are now a number of packers who aim 
to have all their.shipments as nearly similar as two peas in a 
pod, and these packers are today reaping the benefits of orders 
from jobbers who can appreciate this class of treatment and 
who do not look upon all offerings and quotations as the same, 
all qualities and deliveries like the other, for they realize that 
care costs more and increased care means increased selling 
price, and ofttimes the cheapest lots are the most expensive 
in the end. 





‘‘PACIFIC FISHERMAN’S’’ ANNUAL—REVIEW OF 
COAST FISHERIES. 

THe CANNER has just received a copy of the “Pa- 
cific Fisherman’s” annual. It is a very handsome 
publication, consisting of 100 pages, profusely illus- 
trated with many typical fishing scenes, besides half- 


British Columbia 


tone portraits of a number of the big men of the 
salmon fishing and canning industry. This number 
also contains much illuminating statistical matter and 
several technical articles by recognized authorities on 
subjects pertaining to salmon and the packing of fish 
A feature of special value is the list of names and 
locations of fishing companies given in this edition 
which is a work of which the publishers and editors 
should feel proud. ' 

Excellent progress has been made in the fisheries 
industry of the Pacific Coast during the past yea 
the value of the products during 1907 exceeding $26. 
000,000, according to statistics gathered by Mille 
Freeman, publisher of the “Pacific Fisherman,” th 
annual edition of which publication has just been jg. 
sued at Seattle, Wash. The following facts relative 
to the fishing industry on the Coast are brought oy 
in the annual issue: 

The pack of canned salmon during 1907 for the 
whole coast was 4,015,169 cases, as compared with 
3,817,316 cases for 1906. There was a decrease of 
161,873 cases of Reds as compared with 1906, alg 
of 137,427 in Sockeyes. The pack of Pinks ang 
Chums was 457,450 cases larger than last year and 
exceeded that of any previous year. ; 

The pack in Alaska has been exceeded in only one 
other year, that of 1902, when the big Pacific Packing 
& Navigation Company was in its palmy days, the 
output that season being some 260,000 cases higher, 

In British Columbia the output was considerably 
below normal, due to the depletion of the Fraser 
river fisheries. Columbia river also shows a reduced 
pack, largely due, however, to the fact that the Chi- 
nook salmon, which is most plentiful in that stream, 
is in heavy demand by mild cure packers. 

PACK OF CANNED SALMON BY GRADES—1907, 
Chinook 
Spring King. 
40,699 
26,098 
6,502 
di Rio le Shes 258,433 
11,677 


Sockeye. 


Puget Sound 
Columbia River 
Outside rivers 








343,409 
Med Red Cohoes Pink back 
Silversides. Hump-Chums. 
843,581 
118,704 
504,254 
22,556 


29,249 


Totals 1,325,367 
Grand 
total. 

2,292,071 
547,459 
714,377 
324,171 
137,091 


British Columbia 
Puget Sound 
Columbia River 


Outside rivers 96,165 





abe. ots cea 423,556 1,518,344 4,015,169 





M’NEIL & HIGGINS COMPANY SECURES NEW 
QUARTERS. 

The McNeil & Higgins Company, Chicago, whose 
wholesale grocery house recently was destroyed by 
fire, has leased from the Furniture Exhibition Com- 
pany 100,000 square feet of floor space in the latter's 
new warehouse at 460 Illinois street. The lease is 
for twenty years at an aggregate rental of $360,000. 

The building has a frontage on the river, affording 
lighterage facilities, and also has switch connections 
with the Northwestern railway. The building is seven 
stories in height and of heavy mill construction. 

The company will maintain an office in the central 
business district. At present it has quarters at State 
and South Water streets in the building occupied for 
many years by Reid, Murdoch & Co., and latterly by 
the Walsh-Boyle Company. 
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roof saw AnChor Brand Soldering Flux 


Nahe Because it is the Best 
Non-Acid Non-Acid 


No Muriatic (Hydrochloric) Acid used in making Anchor Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Canners who have used it 
Order your supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 





Meet our Dr. i. on Oe now ot me Manufactured and Sold only by 
r¢ tion. i t 
iemonstrate to you the superior merits of GARDEN CITY LABORATORY, INC. 
ANCHOR BRAND Main Cffice, 4134 S. Halsted Street 


CHICAGO, ILL., U. S. A. 
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THE GORMLEY PATENT GREEN CORN HUSKER 
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WE TAKE PLEASURE 
in calling your attention to the 
Gormley Patent Green Corn Husker. 
It is a winner, and a necessity to any 
Com Packing Factory. Simple in 
construction, substantially built, not 
liable to get out of order. Will husk 
and silk over one ton of green com 
an hour, and clean enough to go direct 
to corn cutting machines 


@ This Machine is fully covered by 
United States Letters Patent. 


@ Price and terms on application. 














MANUFACTURED AND SOLD BY , 


WINTERS & PROPHET, - MOUNT MORRIS, N. Y. 
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G2? ASSELLI CHEMICAL COMPANY BUYS THE MARLOU 
WORKS. 

The Grasselli Chemical Company, Cleveland, Ohio, 
have purchased the Marlou Chemical Works, Jersey 
City, N. J., and in future will sell Standard Soldering 
Flux. It is the purpose of the Grasselli Chemical Com- 
pany to maintain the reputation of Standard Soldering 
Flux in every particular, and they expect a material 
increase in the business in sales of both Eureka Solder- 
ing Flux and Standard Soldering Flux during the 
year 1908. 

The Grasselli Chemical Company are being repre- 
sented at the Cincinnati convention this week by W. 
C. Mills, of the Cleveland office, and C. L. Brandon, 
of the company’s New York branch. 





LABELING VINEGAR IN GEORGIA. 

In future the word “vinegar” must not be used on 
anything but the product of apples, in other words, 
cider vinegar, in the state of Georgia. T. G. Hudson, 
Georgia commissioner of agriculture, has warned deal- 
ers in that state that where vinegar is sold from bar- 
rels the barrel must be labeled so as to be in plain view 
of the customer. 





NEW PICKLE FACTORY FOR GLENWOOD. 
Robert Schreiner, of St. Paul, Minn., will establish 
a pickling station at Glenwood, Wis., in the spring. 
He has contracted for sufficient acreage to run the 
plant, the erection of which will begin as soon as the 
weather permits. 





FINE VIEW OF SANITARY CAN PLANT. 

The Sanitary Can Company are making very effect- 
ive use of the popular postcard idea. They are send- 
ing out a double postcard, the outside showing a sani- 
tary open-top can in silver and gilt, the inside a fine 
half-tone reproduction of the company’s big plant at 
Fairport, N. Y. The illustration was made from the 
immense photograph of the Fairport factory com- 
mented on in a recent issue of THE CANNER. 

The Sanitary Can Company will this season operate 
can-making plants at three points, Fairport, Indianap- 
olis and Bridgeton. 





FIRE DESTROYS PADUCAH CANNING PLANT. 

A fire at Paducah, Ky., last week destroyed the 
plant of the Paducah Canning Company, loss being es- 
timated at $15,000, covered fully by insurance. The 
principal owner of the Paducah cannery was Jesse 
Weil. 





CONCEDES ACCURACY OF CANNER’S TOMATO 
FIGURES. 

The “California Fruit Grower,’ which claims to 
have received returns from every packer in that state, 
estimates that the 1906 tomato pack in California as 
given in previously published statistics was too low. 
It figures that the pack in 1906 was a little over 1,200,- 
000 cases, including all sizes. It concedes that THE 
CANNER’s total for the 1907 California tomato pack, 
1,283,000 cases, was about correct. 





CRARY CANNING COMPANY INCORPORATED. 
The Crary Canning Company, Sturgeon Bay, Wis., 
has been incorporated with a capital stock of $75,000. 
The incorporators are R. W. Crary, E. D. Seltzer and 
C. W. Newbury. 


NEW MAINE FISH PACKING CONCERN. 

A new fish packing concern at Belfast, Me, is the 
Castine Canning Company, which has been incorpory, 
ed with a capital of $50,000. H. D. Cris is President 
and W. A. Ricker treasurer. 





BRITAIN’S CANNED FRUIT STOCKS LIGHT. 
Stocks in California canned fruits in England ap 
smaller than for several years past, while the stog 
on the way is considerably less than at the same ting 
last season. The market at last mail advices was firm, 
though there was little business—New York Jour 
of Commerce. 





NEW INDIANA WHOLESALE GROCERY. 

The Madison (Ind.) Wholesale Grocery Company 
has been incorporated to conduct a grocery jobbing 
business by Edward C. Davis, H. H. Heise, Levi Dap. 
ner and W. H. Eckart. 





E. A. FRANCIS TO SUPERINTEND MODESTO CANNkRy. 

E. A. Francis, former superintendent of the (aj. 
fornia Fruit Canners’ plant at Sacramento, will ag 
as manager of the new canning plant which wij 
be operated this season for the first time at Modesto, 
Cal. The plant is now under construction. 





MENOMINEE PRESERVING PLANT PROGRESSING 
RAPIDLY. 

Rapid progress on the plant of the Michigan Re 
fining & Preserving Company at Menominee, Wis, 
is reported. The factory will be completed and th 
machinery installed in time for the coming fruit and 
vegetable crop. 





PROPOSE OCONTO FALLS PICKLE PLANT. 
Alart & McGuire, the New York pickle manufac. 
turers, propose to establish a salting station next sez 
son at Oconto Falls, Wis., conditional on the village 
furnishing a building and the farmers guaranteeing 

one hundred and twenty-five acres of cucumbers. 





NEW FOOD LAW FOR KENTUCKY. 
The state authorities of Kentucky, it is announced, 
will shortly introduce in the legislature a pure fool 
bill which they say will follow closely the nationd 


law. 





HICKMOTT MAY RE-ENTER ASPARAGUS CANNING 
BUSINESS. 

It has been rumored recently that Richard Hick 
mott, the pioneer among asparagus canners in Calt 
fornia, whose business was wiped out by the floods 
which submerged the beds of Bouldin Island, has 
under consideration an arrangement which if carried 
out will cause him to re-enter the asparagus-packing 
business on the Coast. 





HELP! HELP! 

The man who is competent and wants a position as 
cannery superintendent or processor is making a mis 
take not to use a Want Ad in THe Canner. All the 
big canners, those who employ capable processors, read 
them every week. 





Good positions for good processors easily obtained 
through CANNER Want Ads. 
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|| THE ONLY CAN 


FOR FALL AND WINTER LINES 








Apples, Pears, Sweet Potatoes, Pumpkin, Beets, 
Baked Beans, Hominy, Kraut 











The Enamel Lined Can 


—— FOR — 


RED BEETS - WHITE HOMINY 








It costs no moreto be up-to-date. If 
you are notnowusing the Sanitary Can 
let us tell you why you should begin 








Samples upon Request 








SANITARY CAN COMPANY 


Factories : General Offices: 


FAIRPORT, N. Y. All Cans Manufactured un- FAIRPORT, N. Y. 
INDIANAPOLIS, IND. der Max Ams Patents 
BRIDGETON, N. J. N. Y. Office, 105 Hudson St. 

















THE CANNER AND DRIED FRUIT PACKER. 


Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Officg 
Not Later Than Tuesday. : 
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=W ANTED— 


EXPERIENCED HELP WANTED. 

WANTED—A first-class engineer and machinist having had 
experience in canning factory; one who is strictly business, 
don’t booze and thinks once in a while; permanent employ- 
ment if satisfactory; must be well recommended and capable 
of installing machinery and not scared of hours or work in 
busy season. Answer fully, wages expected and full partic- 
ulars. ‘‘M. R.,’’ care THE CANNER. 


WANTED—A first-class processor; one who has had ex- 

perience in the canning of kraut; must be able to furnish 
strictly Al references. Write, giving experience and salary 
desired. Address ‘‘F.,’’ care THE CANNER. 














WANTED—Good, strictly high-grade factory superintendent 
for one of our three-line factories, packing 100,000 cases of 
peas. Address The Waukesha Canning Co., Waukesha, Wis. 








POSITIONS—SUPERINTENDENTS, PROCESSOR, ETC. 
WANTED—Position as superintendent and processor; six 

years’ experience; pack full line of vegetables; understand all 

kinds of machinery. Address ‘‘R. L.,’’ care THE CANNER. 





WANTED—By a practical canner, position as superintendent 
and processor. Address Box 200, care THE CANNER. 





WANTED—A practical, all around, up-to-date canner of 
thirty years’ experience wants a position as superintendent. 
Address ‘‘Competent,’’ care THE CANNER. 





WANTED—Position as superintendent or processor on corn, 
peas, or tomatoes. Good references. Address ‘‘B. D. L.,’’ 
eare THE CANNER. 





WANTED—Position as superintendent and processor; will 

accept moderate salary; am sober and reliable; good man- 
ager of help; thoroughly posted on all fruits and vegetables; 
good references. Address ‘‘W. H. W.,’’ care THE CANNER. 





WANTED—Position as bookkeeper or assistant, by young 
lady experienced in canning and pickling business. Address 
‘¢J. L.,’’ care THE CANNER. 





WANTED—Position as superintendent and processor of peas, 

corn, tomatoes, baked beans, kraut and all kinds fruits; corn 
and peas my specialty; satisfactory references furnished. Ad- 
dress ‘‘C. P.,’’ care THE CANNER. 





WANTED—Position as superintendent for 1908 by processor; 
8 years’ experience; good manager of help; sober and re- 
liable; references. Address ‘‘W.,’’ care. THE CANNER. 





WANTED-—Strictly first-class processor and catsup maker 

wants place with a good firm. Experienced in packing up-to- 
date goods, including catsup, chili sauce, relish, Worcestershire, 
baked beans, string beans, kraut, hominy and tomatoes. Ad- 
dress ‘‘ First-Class Processor,’’ care THE CANNER. 








MACHINERY. 
WANTED—Four copper kettles. Address the Empson Pack- 
ing Co., Longmont, Colo., stating price, size, condition, and 
what fittings they have. 





WANTED—Plummer Pea Blancher and Auto-Tipper; second- 
hand. Address ‘‘N. H.,’’ care THE CANNER. 








WANTED—Boiled or Condensed Cider and Vinegar Stock. 


¢ 
Chicago, Il, 


BOOKS ON AGRICULTURE. 
WANTED—To sell the work entitled ‘‘The Book of Corn,” 
by Herbert Myrick, assisted by A. D. Shamel, E. A, Burnett 
A. W. Fulton, B. S. Snow and other specialists; illustrated. 
upwards of 500 pages; cloth bound; price, postpaid, $159 
Address Tue CaNner Publishing Co., 22 E. Randolph g 
Chicago. 





WANTED—Buyers for a book on the culture of Asparagn 

by the leading authority, F. M. Hexamer. The book ep. 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. (ay. 
ners will find asparagus a profitable vegetable to pack, hy 
cause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California wep 
destroyed by the floods. Address THE CaNNeER Publishing (y 
22 E. Randolph St., Chicago. . 


MISCELLANEOUS. 
WANTED—To rent cannery for space of about two months, 
located in either Illinois or Wisconsin, in close proximity 
to Chicago; one equipped for the canning of sauer kraut; poe 
session to be taken about March 1. Address ‘‘F.,’’ care Ty 
CANNER. 











WANTED— Position as superintendent and processor by up-to 
date canner. Address ‘‘B. M.’’ care THE CANNER. 





WANTED—Five hundred bushels choice Alaska pea seed, 
State price and name of grower. Address ‘‘C. C. W.,’’ car 
THE CANNER. 


———=FOR SALE=—— 


MACHINERY. 
FOR SALE—One Merrell & Soule Corn Cooker-Filler. On 
Hawkins Can Wiper. One Hawkins Capping Machine, All 
in first-class condition. Address ‘‘L. O. P.’’? THe CANnzp, 




















FOR SALE—One Merrell-Soule Rotary Corn Silker. One Mor 

ral Single-Steel Capper. One Pea Podder. All in first-class 
condition. The Fuller Canneries Co., 1111 Superior Av, Vis 
duct, Cleveland, O. 





FOR SALE—In first-class condition, one Harris Hoist; seventy 
feet of track; extra cable, never been used. Address “Ff, 
M.,’’ care THE CANNER. 





FOR SALE—1907 Auto-Tipper, good as new and works like a 
top, $100. One Burt Wiper, in fine condition, $50. One 
Stevens Power Can-Filler (tomato or pumpkin), good as new, 
$60. One Moore & Bristol Can-Filler (tomato or pumpkin), 
good as new, $60. Address E. E. Brass, Petersburg, Ill. 


IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WAKEM 
& McLaAvuGHLIN, INc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago command 





out i 
a higher price on account of being on the spot. Warehouse 
frost-proof. Address Wakem & McLaughlin, Inc., 362 [lino 
St., Chicago. 
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SEEDS. 
FOR SALE—We have a limited amount of Country Gentle- 
n seed corn which germinates 86 per cent. Samples and 


on Address C. J. Off, Peoria, Il. 


prices on application. 





FOR SALE—Three hundred bushels Rogued Alaska Seed Peas, 
machine cleaned, not hand-picked; fine stock. Address for 

samples and prices ‘*Howard,’’ care THE CANNER. 

FOR SALE—We have a limited amount of Early Evergreen 
and Country Gentleman Seed Corn for sale; samples and 

prices on application. Address Iroquois Canning Co., Onarga, 


I. 








SEEDS THAT ARE GOOD. 

4,000 ears Stowell’s Evergreen, per 100 

30 bushels Stowell’s Evergreen, York State grown, 
earefully cured 

100 bushels Alaska pea seed 

100 bushels Horsford’s Market Garden, Michigan, 1907 
grown 
“4 Address ‘‘J. B. S.,’’ care THE CANNER. 





FOR SALE—Six hundred bushels hand-picked Alaska seed 
peas, 600 bushels hand-picked extra early seed peas, 3,000 
pounds selected Indiana pumpkin seed. Write Van Camp 
Packing Co., Indianapolis, Ind., for prices. 





FOR SALE—Six hundred bushels hand-picked Wisconsin grown 
Alaska seed peas. For price and terms address ‘‘Seed 
Grower,’’ care THE CANNER. 





FOR SALE—Fifty bushels Refugee Bean Seed, 25 bushels 
Wardwell’s Kidney Wax Bean Seed. The Fuller Canneries 
(o., 1111 Superior Av. Viaduct, Cleveland, O. 





FOR SALE—Seed Corn. We have for sale several hundred 

bushels of Al 1907 crop Acme Evergreen Seed, testing about 
85 to 90 per cent. Prices on application. Address The Gibson 
Canning Co., Gibson City, Ill. 





FOR SALE—Four hundred and thirty bushels Alaska, Wiscon- 

sin grown, pea seed, screen cleaned, not hand-picked, at $3 
per bushel; 1907 crop. One hundred bushels Surprise pea seed, 
hand-picked and thoroughly rouged, at $5; 1907 crop. Address 
Hartford Canning Co., Hartford, Wis. 


CANNING PLANTS. 

FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 


FOR SALE OR LEASE—(We prefer to sell)—Canning fac- 

tory located 22 miles from Minneapolis, Minn. This factory 
is equipped with the latest and up-to-date machinery for can- 
ning corn. Every part of it is practically new, having been run 
only one season. Capacity, forty thousand cans corn per day. 
Acreage for corn and vegetables can be easily secured to any 
amount. We also have machinery for canning tomatoes. This 
property contains 3% acres of ground and will be sold at a 
snap. Reason for selling, Jack of capital. Address M. Melvin, 
See’y Chaska Canning Co., Chaska, Minn. 














FOR SALE—$2,500 will buy Michigan factory equipped for 

tomatoes and corn; cost over $10,000; in good shape; suf- 
ficient acreage obtainable; offer open until March 1. Address 
“Paetory,’’ care THE CANNER. 





FOR SALE—Canning factory completely equipped for pack- 

ing Akme Creamed Hominy, tomatoes and pumpkins, for 
Which lines we have an established market: Capacity, 5,000 to, 
10,000 cans daily. First-class buildings, practically new, and 
equipments Al. Sidings on P. R. R. and P.& R. Could not be 
duplicated for $12,000. A bargain if taken at once. Address 
Wm. H. Kiess, Trustee, Williamsport, Pa. 





CODE BOOKS, ETC. 
FOR SALE—New book on ‘‘Celery Cu!ture,’’? by W. R. Beat- 
tie, of Bureau of Plant Industry, U. 8. Dept. of Agriculture. 
§ work contains complete cultural directions; fully illus- 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 


FOR SALE—‘The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 22 E. Randolph St., Chi- 
cago. 





IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THE 
CANNER, 22 E. Randolph St., Chicago. 








SALMON IN CHILE—GOVERNMENT AIDS PROPAGA- 
TION. 

Vice-Consul Stuart K. Lupton, of Valparaiso, re- 
ports that the propagation of salmon is developing in 
Chile in a way that promises good results in a short 
time. He adds: 

“The first experiments conducted in various streams 
in the republic have demonstrated the fact that the 
salmon takes kindly to these waters, in consequence of 
which fact the chief of the section of rivers and forests 
hds ordered the distribution of 200,000 fish from the 
hatchery of Rio Blanco in the rivers of the country. 
Eighty thousand have already been distributed in four 
rivers to the north of Valparaiso, while a commission 
has gone south with the remainder. The distribution 


is made with great care, and there is reason to believe 
that it will accomplish splendid results.” 





THE ARMOUR 1908 CALENDAR. 

Armour & Co. have issued a most attractive calen- 
dar of “Old-Fashioned Girls” heads done in colors by 
some of America’s prominent artists. Five of these 
make up the calendar, which is loosely bound by 
means of ribbon, thus permitting the pictures to be 
separated. Among the artists represented on the cal- 
endar are C. Allan Gilbert, with his “Daughter of the 
Revolution ;” Henry Hutt, with his “Damsel of a Cen- 
tury Ago;” Fred S. Manning, with his “Cranford 
Beauty ;’ Harrison Fisher, with his “Old-Fashioned 
Girl,’ and A. B. Wenzell, with his “Daughter of the 
Cavaliers.” 

A notice is issued with the calendar which states 
that, anticipating the wants of those who may desire 
these designs as art plates, suitable for framing or 
portfolio, Armour & Co. have ordered a limited edition 
printed, size 11x17, with calendar dates and adver- 
tising eliminated. In this form they will send, post- 
paid, any one of the designs on receipt of 25 cents, or 
the complete set by prepaid express for $1 in stamps 
or money order. Address all requests to Armour & 
Co., Chicago, IIl. 





FICTION FEATURES OF THE FEBRUARY SCRIBNER. 

John Fox’s serial, “The Trail of the Lonesome 
Pine,’ introduces an unusual mountain character, the 
Red Fox, famous as a preacher and a fighter. 

The short stories are: 

“My Lady of the Canyon,” by Benjamin Thorne 
Gilbert, a story of the Rocky Mountain region. 

“The Missing St. Michael,” by Francis Cotten, the 
story of modern artistic life in Italy. 

“The Unknown,” by George Hibbard, showing how 
a feminine trait solves a difficult situation. 





Read THe CANNER’s Want Ads for second-hand 
machinery bargains. 
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There has been some talk of establishing a canning fac- 
tory next spring at Boscoeville, Wis. 

Paris, Ky., wants a canning factory for tomatoes. 
is in the center of a fine agricultural region. 

According to a report heard some days ago, Marshfield, 
Wis., is to have a canning factory next year. 

The canning factory which was installed at Centralia, IIl., 
last year to can tomatoes will be operated again this coming 


Paris 


season. 

The Fonda, N. Y., canning factory which was burned some 
time ago will probably be rebuilt in time to be operated 
next summer. 

The Elwood, Ind., Leader sawys: “The Tipton Canning 
Co., wants to contract for 1,500 acres of sweet corn, 1,000 
acres of peas and 1,200 acres of tomatoes.” 

There is a move on foot to erect a canning factory at 
Greentown, ind. A. L. Johnson and L. R. Wenley are re- 
ported contemplating building a $25,000 plant at that point. 

The stockholders of the Clinton, Ind.,- Canning Co., have 
elected G. R. Hopkins, George Higgins, John Paine, Frank 
P. Miller and Maurice Sachi directors for the ensuing year. 

The canning factory recently destroyed by fire near Rocky 
Ford, Colo., it is announced, will soon be rebuilt. A can- 
ning factory will likely be established at Pueblo next sum- 
mer. 

It is reported that a stock company has been organized at 
Caney, Okla., to build and operate a canning factory next 
summer. Work on the plant will be begun as soon as 
possible. 

A canning factory may be established next season at 
Alliance, Ohio. A proposition has been made to the Alliance 
Business Men’s Association, but our informant did not state 
who made it. 

The Madison Canning Co., says a report of recent date 
from Greeley, Colo., is asking for bids for lumber to manu- 
facture 500,000 packing boxes or cases in which to trans- 
port its product. 

It is reported that a canning factory will be established 
next summer at Belton, Tex. A canning factory was 
operated at that point some years ago, but for some reason 
was discontinued. 

We had a report a few days ago from Alabama saying 
that citizens of Crenshaw county were to meet at Luverne 
January 15 to organize a stock company to build and operate 
a canning factory. 

Stockholders of the Ephrata, Pa., Canning Co. held a 
meeting recently for the purpose of devising a plan to dis- 
pose of their stock. Several offers were considered, but 
no definite action was taken. 

Work will be commenced soon on the new cannery and 
packing house of the company that will operate at Modesto, 
Cal., next season. Both vegetables and fruits, we hear, will 
be put up at the Modesto plant. 

The Chandler, Texas, Box and Canning concern has form- 
ed a corporation with a capital stock of $10,000 to operate 
a box and canning plant. J. C. Cade is president and S. I. 
Cade vice-president and general manager. 

It is proposed to establish a canning plant next summer 
at Denton, Tex. Commercial men of that city have taken 
the proposition under advisement, and until they announce 
their decision nothing definite will be known. 

A report dated Greeley, Colo., January 7, 1908, says: 
“Today the last of the $40,000 pledged by Greeley citizens 
to build a canning factory was paid and the stock issued to 
subscribers. The plant will be finished in 20 days.” 

The erection of a canning factory at Jackson, Tenn., has 
been begun. The site of the building is at the crossing of 
the M. C. & St. L R. and Boliver street. It will be 
completed in ample time to begin on the vegetable crop. 

We reprint the following from the Hutchinson, Kas., 
News: “The Hutchinson Canning and Storage Co. has 
erected a building and installed a full equipment for packing 
all sorts of vegetables and fruits within the year at a cost 
of about $10,000.” 

We regret to announce that the Parsons, Kas., canning 
factory was burned on the night of. January 6th. The 
building, machinery, office and a carload of cans were de- 
stroyed, the loss amounting to upwards of $11,000, with 
$5,000 insurance on the building and machinery. The fac- 
tory was erected last spring by a stock company at an ex- 
pense of about $10,000. 


In the Forty-Fifth District Court at San Antonio, Tex, 
a few days ago a temporary injunction was granted, restrain. 
ing defendants from making a certain transfer of pro 
belonging to the San Antonio Canning Co., the Plaintiff; 
being represented as stockholders. 

It is reported that the Batavia Preserving Co.'s plant a 
Brockport, N. Y., which ended operations a short time ago, 
is for sale. The factory at Brockport has been ryppj 
since 1893. It is owned by the Batavia Preserving Co, ag 
Sprague Warner & Co., of Chicago. 

A report from Shreveport, La., says that the Lowisigg 
Truck Growers’ Association and the Shreveport Progressin 
League will organize a company capitalized at $10,009 to 
establish a canning factory at Shreveport. H. A. Norton and 
E. M. Hager are actively interested in the project on behalf 
of the Louisiana capitalists. 

Work of construction on the Antigo, Wis., canning fae. 
tory is understood to be well under way. Good weathy 
enabled the builders to make rapid progress. The building 
now erected is a two story, frame structure, 50x100 feet jp 
dimensions, comprising the vining, cleaning, and canning 
departments. Adjoining this is a frame addition 16m 
feet which is to be allotted for the cookers. Eighty feg 
from the main structure and south of it is another large 
building, constructed of cement blocks. It is to be 5ox1m 
feet in deminsions and will contain a tank nearly as large 
this building to be known as the cooling room. 

report recently received from Van Buren, Ark., said: 
“Mr. J. F. Julian, vice-president of the Nelson Canning (y, 
which has a number of small plants of this character jp 
southwest Missouri and in northwest Arkansas, spent a fey 
hours in the city and talked freely concerning their plans 
for the erection of a large plant in Van Buren in time tp 
begin with this year’s fruit and vegetable crop. He went ot 
to the site in Fairmount addition to look over it witha 
view to planning the buildings. -Mr. Julian does not appear 
to consider the refusal of the Frisco to build a side track 
as discouraging and will go on with their plans for the 
establishment of the plant.” 





What is Your 


FIRE INSURANCE 
Costing You? 


INTER INSURANCE 
At CANNERS EXCHANGE 


LANSING B. WARNER, Attorney and Manager 


ADVISORY COMMITTEE 


FRANK VAN CAMP, Chairman CHAS. 8. CRARY, Treasurer 
Indianapolis, Ind. Hoopeston, Ill. 


GEORGE G. BAILEY WM. B. ROACH 
Rome, N. Y. Hart, Mich. 


L, J. RISSER, Onarga, Ill. 


Officially Endorsed by 


The NATIONAL CANNERS ASSOCIATION 


For Full Information, Address 


LANSING B. WARNER, Attorney and Manager 
1313 First National Bank Building Chicago 
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Write for our catalogue and learn 


the economy of installing . . 


A MODERN GAS MAKING MACHINE 








We Guarantee Satisfaction 
This system uses without 
waste or residuum, com- 
mon stove gasoline, or 
crude distillate, delivering 
a uniform quality of gas 
under blast, through one 
line of pipe. No air ad- 
justment required. 


Perfect combustion sup- 
plied by using 1.17 gals 
low grade gasoline to 
every 1,000 ft of air. 

















This system shows a saving 
of from 25 to 40 per cent over 
other systems. 


Complies with the require- 
ments of the insurance under- 
writers. 


Can be placed in main can- 
ning plant (on the wall) or 30 
ft from main building if re- 
quired. 


Is simple, practical and effi- 
cient. 


Saves solder, prevents cap 
leaks, smoky and burned cans. 


This system is practical for 
one line plants as well as tor 
the largest. 








Automatic Junior No. 2%. 


U. S. GAS MACHINE CO., Muskegon, Mich. 




















WE OFFER THE 


Invincible String Bean Cutter 


UNDER OUR FULL GUARANTEE 








It cuts the beans, takes out tip 
ends and gives a grade that is 
evenly cut and ready for the can. 


We shall be glad to furnish a list 
of users on application, and to 
hear from all Canners who are in 


need of a good Cutter. 
Call at our Booth at the Cincin- 


nati Convention. 





Invincible Grain Cleaner Co, 


SILVER CREEK, - NEW YORK 


Also manufacturers of the 


Invincible String Bean Grader, Invincible Split Pea 


Separator, Invincible Beet Grader and 
other Canners’ Specialties, 
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TRADE-MARKS AND TRADE-MARK REGISTRATION. 
BY JOSEPH M. BOWYER, ATTORNEY AT LAW, WASHING- 
TON, D. C. 

This article is written to help clear away the uncer- 
tainty and confusion about trade-marks and _trade- 
mark registration, which has always existed and which 
has been increased, if anything, by the trade-mark act 
of February 20, 1905. A trade-mark right is often 
one of the valuable assets of a business, and its origin, 
nature and extent should be understood, so that the 
right may be fully protected. 

The courts have defined a trade-mark again and 
again and the following definition is as clear to a lay- 
man as most judicial definitions are, and it is the one 
generally accepted as correct. “A trade-mark is a 
distinctive name, word, mark, emblem, design, symbol, 
or device, used in lawful commerce to authenticate or 
indicate the source from which has come or through 
which has passed, the goods upon or to which it is ap- 
plied or affixed.” All of the elements in this definition 
must be present, or a mark is -not a trade-mark. In 
other words, the mark must be distinctive; it must 
serve to identify the manufacturer or dealer who puts 
the goods on the market; it must be actually placed 
upon the goods or their containers. 

These essentials are probably best understood by 
illustrating their opposites. For instance, a geograph- 
ical name, like “New York,” is not distinctive, nor is 
a descriptive word like “beautiful.” It is well to note 
at this point, however, that some words like “New 
York” and “beautiful” have acquired all the qualities 
of trade-marks through long use, and the trade-mark 
act of February 20, 1905, recognizes them as trade- 
marks, provided they have been continuously used for 
ten years before the date of the act. In fact almost 
any mark except the flag or coat of arms of a nation 
or a state may now be registered, if it has been used 
since 1895. 

Referring to the second essential of a trade-mark, 
in many businesses marks have been adopted by man- 
ufacturers and dealers merely to distinguish between 
different grades of their goods, and these marks are 
not trade-marks. 

A mark applied only to the stationery of a manufac- 
turer, or appearing only in his advertisements, is not 
a trade-mark. To be a trade-mark a mark must be 
actually affixed to the goods or to the cans, packages 
or boxes containing the goods. 

Having discussed briefly what a trade-mark is, we 


will now outline the way it is secured. A trade-mark 
right is secured by the person who first adopts and 
uses a mark on his goods. He is the owner of th 
trade-mark and his rights will be protected by the 
courts. If he registers his trade-mark in the Unites 
States patent office no other person can register the 
same mark or one that resembles it enough to deceive 
the public. Registration does not confer absolute OWn 
ership upon a person using a trade-mark; it merely 
gives him prima facie ownership. That is to say, hej 
presumed to be the true owner of the mark, and any 
one who questions his rights will have to prove th 
they do not exist. It is easy to see, therefore, that} 
is an advantage to have a trade-mark registered, 4 
keeps any one else from registering it and in that Way 
becoming its prima facie owner, besides serving agg 
notice to the public about the ownership of the trade 
mark. In addition the owner of a registered trade. 
mark can sue an infringer in the federal courts ang 
may secure damages to the amount of three times the 
loss actually suffered by him, while an owner of a 
unregistered mark cannot do this. There are other 
important advantages of registration, but they cannpt 
be properly explained in a short article. 

When an application for registration is filed in th 
patent office it is referred to one or more examinety, 
who determine whether it is in proper form afd 
whether the trade-mark is registrable. If the decision 
is that the mark is registrable, the government gives 
out this decision, but the mark is not registered at that 
time. The marks which are favorably passed upon 
by the patent office are mentioned in THe CANNm 
from time to time. After this decision is announced 
any one may oppose the registration of the mark who 
believes he would be damaged by its registration. For 
instance, a person may see a mark about to be regis- 
tered which he has used for some time. Its registra- 
tion will damage him, and he may oppose it. He 
should retain a competent trade-mark lawyer to repre- 
sent his side of the case before the patent office, and 
if he adopted and used the trade-mark - before the 
would-be registrant did, the latter cannot register the 
mark, while the real owner may do so if he wishes. 

Another important fact relating to trade-marks is 
that they cannot be assigned or transferred by their 
owner unless he also assigns the good will of his busi- 
ness to the assignee. If the law were otherwise the 
public would be constantly deceived by trade-marks in- 
stead of being assisted by them. 








market. 





THE WISCONSIN PEA CANNERS’ CO. 


Packers of LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the 
Our EUREKA brand, while a trifle cheaper, is a fine Extra Standard 
Pea and never fails to give satisfaction. 
us, and are strictly guaranteed to be exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by 
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OUR THREE LEADERS 


BEANS=CORN==PEAS 


NOW Maes abe en LM. 1908 CROP 


Ih 
3 Wien TRY US ON “SPOT” SEED 
me i 

i 


THE EVERETT B. CLARK SEED COMPANY 
MILFORD, CONN. 


Connecticut Corn Seed. 
Michigan and Wisconsin 
Pea and Bean Seed. 


Growing Stations at 
EAST JORDAN, MICH., and SISTER BAY, WIS. 


9 9 


\ ~ In Telegraphing use 
, ee e 


ARMSBY’S We have choicest stocks of Canning 
Varieties of Green String and Wax 


1907 CODE Beans. Prices right. 











SURE THING! 


One customer writes: “We areas hard up as sin, Dollars look 
as big to us as cart wheels, but we have got to have another 
Labeler.” 

That tells the story. Knapp Labelers and Boxers save money. 
No canner can afford to do without them. 

From St. Paul to Texas, and from Maine to California, canners 
are sending us their orders. There is a reason. 

We make hand and power Machines. Price according to capa- 
city desired. We lease or sell outright. — Write us for our plan. 
It’s easy! 


FRED H. KNAPP COMPANY 


324 Washington Boulevard, CHICAGO 


NO AGENTS 
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E. L. STANTON STARTS FOR HIMSELF. 

E. L. Stanton, formerly representative of the J. K. 
Armsby Co. in St. Louis, has branched out into the 
merchandise brokerage business for himself under the 
name of E. L. Stanton & Company. Heretofore Mr. 
Stanton has been the salaried representative of the 
Armsby Company, but in future he will handle their 
account on a commission basis in the same territory 
as before. In addition, he has added a number of 
new lines which he will push in the St. Louis market. 
Mr. Stanton is a high grade, energetic, popular 
broker, and is bound to make a success of his inde- 
pendent venture. 


TIN STATISTICS FOR 1907. 


The New York Metal Exchange has received full 
returns from Europe, which make it possible to give 
the full statistical position of tin for the year 1907. 
This statement shows that the total supplies for 
Europe and America last year amounted to 92,290 
tons, including 200 tons received from China. The 








supplies were made up of 52,500 tons from the Straits 
6,350 tons from Australia, 15,300 tons from Boljyis 
10,890 tons from Banka sales, 2,150 tons from Billi 
ton sales and 4,900 tons from Cornwell. : 
The total consumption of Europe and Americg 
93,198 tons, of which the United States’ consumptigallgd 
was 36,917. The London deliveries were 16,607 the , 
Continent of Europe, 21,984; the Cornwall Produ. 
tion—which was not shipped to the United States 
was consumed in Europe, estimated at 3,400 tons 
The Bolivian shipments were all delivered in Eyro 
with a slight exception, amounting to 14,200 tons 
The slight excess of total consumption over Do 
duction—less than 1,000 tons—is shown in the q& T 


: Au 


crease of the world’s visible supply. 


SALMON CANNERS WANT REVISION. 
The cannery men of southeastern Alaska are pre- 
paring to make a fight in Congress for a revision of 
the Chinese exclusion act, so as to permit the jm. 
portation of cannery laborers under heavy bonds, IF 
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THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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F. O. B. cars Hoopeston, Illinois. 





Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 | 
For further information and catalogues, address 


Sprague Canning Machinery Company, 
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Sole Owners and Manufacturers, Chicago, Illinois, 








The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
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Gold under C, §. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
f. O. B. cars Rome, N.Y. For 
further iaf ion and log 

address 
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Cc. S. HARRIS COMPANY, 


Sole Owners & Manufacturers, 


ROME, N.Y cu) 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
? Consider it the Best Investment They Ever Made. 


‘iF YOU WANT THE BEST BUY THE HAWKINS 


————_—_—_— — 
a——— 
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elidel 3 . |THE STAR ... 


oF e k CAPPING MACHINE 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements == 


SPRAGUE CANNING MACHINERY Co. 


Daniel G. Trench & Co., General Agents 
CHICAGO, « ~ o a - * - ILLINOIS 
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Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘Hawkins’ Continuous 
Capper, ‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 


Machines for 
Canning Purposes 


If it is 
used ina 
Canning 
Factory, 


I sell it. 
608 Page Catalogue 


for the Asking 
Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 














TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 


ry 


fertilization, complete account of the insect and di 
which attack.Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 

















Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size and any 


capacity desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER STREET, CHICAGO 





Stop Hand Work 


IN BRINING AND SYRUPINg 


KRAUT 
HOMINY 
BAKED BEANS 


er any other goods that reguire th 
introduction of liquid to cans, 


THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless and e tirely automatic. This machine 
fills cans or glass jars of any size with liquid up to any 
height. {T fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill orm 
size of can are quickly made. 


Works Equally Well on Studhole Gans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smalle 
sizes 40,000. 


SPRAGUE CANNING MACHINERY CO. 


SALES OFFICE 
42 RIVER ST., CHICAGO, Ih 


FACTORY 
HOOPESTON, ILLINOIS 


DANIEL G. TRENCH @ CO., GENERAL AGENTS 
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“Slaysman” Double Seaming Machine ‘‘Slaysman’’ inclinable Power Press 
No. 2 No. 5 


This machine may also be made with counter shaft with cone pulley, so The above illustration represents the general style and appearance of 
as to permit of adapting the speed to different diameters. the No. 5 Power Press. It can be used in an inclined position if desir- 
>. It is well made, as all Bearings are reamed and scraped. 


Write for Prices and Discounts 


SLAYSMAN & CO), occ See ive ave. Baltimore, Md. 











BOOKS YOU OUGHT to HAVE 


THE ART OF PROF. DUCKWALL’S New Book 


CANNING AND Canning snd Preserving 
PRESERVING | cncrnsun  sonnsine 
AS AN INDUSTRY @LA Practical and Scientific Text Book 


for Canners, Preservers, Manufacturers 
By Dr. Jean Pacrette, of Paris of Food Products, Superintendents and 


Formulas and Recipes Actually Processors. 
Used by the Author and @A manager who will master this text 
Prominent Packers book will command double his present 
(In offering the canning trade this work salary and be worth it to his employers. 
we do so in the belief that it is a com- @This is the text book now used in the 
plete and comprehensive text book on Laboratory School. A class has been 
the art of canning. organized. 


Price $5.00. Draft with Order, Price $5.00 Postage 29c 


FOR SALE BY FOR SALE BY 


CANNER” 22 Randolph St., Chicago | “THE CANNER” 22 Randolph St., Chicago 
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DIRECTORY 


Canners and Packers of 
North America 


aaA 








This directory of the canning business jg 
strictly up-to-date and unquestionably the mogt 
valuable list of new names ever offered to the” 
trade. It gives the names and addresses gf. 
canners of vegetables, fruits, fish, oysters, milky 
etc.; manufacturers of pickles, catsup, pm 
serves, etc., in the United States and Can 
It also gives the names of goods packed hy 
each factory and the brands under which they 
are sold. Every name in the 1905 directoryig” 
carefully revised and corrected, making the 
directory as nearly complete and accurate 
is possible to make a book of this kind. 4 

Price, 1905 directory, including the Margi) 
and May extras, $5.00 post paid. Cash mug 
accompany order. Order through 


The Canner Publishing Co, 
22 E. Randolph St., CHICAG 


FARNUM BROKERAGE 60, 


(INCORPORATED) 


Merchandise Brokers 


KANSAS CITY 
MO. 








We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 
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Fer New Subscriber | Don’t Wait 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 
Put Your Want Ad. 


22 Randolph Street, CHICAGO into the CANNER 


@, Please send us THe CANNER AND DrieD Fruit 


Packer for ONE YEAR, for which we will remit 4 
Three Dollars (Foreign Subscriptions Five Dollars) 
within the next sixty days. O- ay 


pore toGet Answers 
RIGHT AWAY 
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The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 


GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of-system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS, 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 








Sprague Canning Machinery Company 
DANIEL G. TRENCH @& CO., Gen’l Agents, 
42 River Street, CHICAGO, ILLS. 

















The best cans. 
The best service. 
The largest capacity. 


The most widely distributed 
shipping points. 














American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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